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PREFACE 


These favorite recipes from Macon County 
Home Demonstration Club members and their 
Home Economics Agents are compiled for your 
pleasure and convenience. All recipes have been 


tested and proven to be good. 


We hope you will enjoy using our recipes. 


Macon County Home Demonstration Club Members 


Recipes without names are taken from the Office files of 


the Macon County Home Economics Agents. 
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EQUIVALENT MEASURES AND WEIGHTS 


orteaspoons) ..... 1 tablespoon 

TO TA DIES DOONS . 05s. cee ee eee a 1 cup 

SACUDS ee... ee 1 pint 

4PCUpS™ OSs ee, ea ee ee “ee 1 quart 

LAS Oe ee ee ee ee eee en 1 quart 

4 quarts 1U\..1\ eas eee Serres 1 gallon 

PAPEL EE iy ene ernest SNE IN ett, ameredlnge Reveals 1 peck 

A> peeksii) auth Wes RaW ESET ee Se 1 bushel 

2G CUDCCR wei sett eer ee ee cree i pound 

BOUNCES Wsat et Re Fo eee ee 1 cup 

2 cups fat a a ee PREM Sie © Saver Ue ads 1 pound 

4 cups sifted bread flour... 1 pound 

41% cups sifted cake flour __.........---- 1 pound 

2 cups sugar en” 2) 1) erent pound 

SUBSTITUTIONS 

4 tablespoons cocoa and 114 tablespoons butter......1 0z. chocolate 
1 tablespoon cornstarch..._.._...____ is 2 tablespoons flour 
1 cup sweet milk and 1 teaspoon lemon juice 

or vinegar 2. -............882 Ss see ee 1 cup sour milk 
5 pail ar 





APPETIZERS 
& SNACKS 





CHEESE WAFERS 


'’, pound of butter or margarine Y, pound flour (2 cups) 
'’, peund sharp cheese 


Grate cheese and cream with butter and flour. Knead until 
all ingredients are well blended. Then roll out into a long roll, 
and wrap in wax paper. Can be kept in ice box until ready to 
bake. Chill before slicing. Bake in oven at 450° F. until done. 
They do not get very brown. 


Mrs. C. B. Yeargan 
Cartoogechaye Club 


CHEESE STICKS 


2 cups sifted enriched flour Y, cup shortening 
1 tablespoon baking powder 1 cup shredded nippy cheese 
1 teaspoon salt 3%4 to 1 cup milk 


1. Sift together flour, baking powder and salt. Cut or rub 
in shortening until mixture is crumbly. 


2. Add cheese, mixing well. Add milk to make a thick bat- 
ter, stirring until flour is well moistened. 


3. Using two forks, drop batter stretching in long narrow 
“sticks” about 1x6 inches on greased baking sheet. 


4. Press sides smooth. 
5. Bake in hot oven, 450° F., 10 to 15 minutes. 
Makes 12 to 14 cheese sticks. 


Mrs. Dan Stewart 
Franklin Club 
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COTTAGE CHEESE SPREADS 


Basic recipe: 


2 tablespoons butter Y, tablespoon salt 
1 cup cottage cheese 1 tablespoon ketchup 
1 tablespoon sugar 1 tablespoon vinegar 


Y tablespoon mustard 


Mix all ingredients thoroughly. Variations may be made 


by adding one of the following: 


(1) 
(2) 


(3) 
(4) 
(5) 
(6) 
(7) 
(8) 


Chili sauce and curry powder; 


Dehydrated onion soup, chopped parsley, crisp bacon and 
mayonnaise; 


Sweet pickle relish; 

Ground ham and nut meats; 
Dehydrated onion soup and olives; 
Chopped cocoanut, dates and cherries; 
Jam, and spread on brown bread; 
Stuffed celery and pimento. 





EGGNOG 


1 egg or 2 egg yolks Few grains salt 
2, cup milk, scalded 1 teaspoon sugar 
2 drops vanilla 
(1) Beat egg, add sugar and scalded milk. 
(2) Add seasoning and mix well. 
(3) Chill and serve cold. Whipped cream may be added for 
variety. Makes 1 serving. 


COCOA 


144 tablespoons cocoa 3 cups milk 
2 tablespoons sugar Few grains salt 
1 cup boiling water 


(1) Mix cocoa and sugar thoroughly. 

(2) Add boiling water and allow to boil until dark and shiny. 
Cocoa contains starch, and must be cooked thoroughly to 
bring out the flavor. 

(3) Add milk; stir well to mix. Heat until just below the boil- 


ing point. 
LIME PUNCH 
2 packages lime flavored gelatin add about 2 cups sugar) 
Dissolve gelatin in warm water Juice of one dozen lemons 
4 cups warm water Y, gallon water 
1 large can pineapple juice, 1 quart gingerale 


sweetened (if unsweetened, 
Put rinds of lemons in cold water and simmer until tender. 


Put water through strainer and use it as part of the 14 gallon 
of water in punch. Mix all ingredients together, sweeten to 
taste, and serve over crushed ice. . 

The juices, gelatin, water and sugar may be mixed a day 
ahead of time. Pour the gingerale in when ready to serve. 
Serves 48. 

Mrs. H. T. Crockett 


Cartoogechaye Club 
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EASY CHRISTMAS PUNCH 


2 packages red fruit flavored 
gelatin (strawberry, cherry, 
or raspberry) 

2 cups boiling water 

6 cups cold water 


1 can frozen orange juice 

1 can frozen lemonade 

1 46-0z. can pineapple juice, 
sweetened 
Ice 


1 quart gingerale 


Mix gelatin with boiling water. Stir until dissolved, then 
add cold water and fruit juices. Pour over ice and add gingerale 
just before serving. 


Mrs. Horace Hurst 
Cartoogechaye Club 


PINK FRUIT PUNCH 


1 cup cranberry juice 
2 cups pineapple juice 


Y cup sugar 
1 cup lemon juice 
1 quart dry gingerale 


Mix together sugar, lemon juice, cranberry juice, and pine- 
apple juice. Cover and chill until flavors are well blended. Just 
before serving add gingerale. Serves 10. 


SUNSHINE PUNCH 


1 large can pineapple juice 

1 large can frozen orange juice 

1 small can frozen lemon 
concentrate 


2 cups sugar 
1 quart water 
1 quart gingerale 


Combine juices, sugar and water, mixing well to dissolve 
sugar. Chill in refrigerator. Immediately before serving, add 
gingerale. Serve over crushed ice. 


Mrs. Stanley Penland 
Totla Club 


YELLOW GOLD PUNCH 


2 cups orange juice 
2 cups (12 oz.) pineapple juice 
2 quarts gingerale 


2 cups water 

2 cups sugar 

1 large can apricots, drained 
1 cup strained lemon juice 


Combine water and sugar, heat to dissolve. Put apricots 
through sieve. Add apricots and juices to sugar sirup. Chill. 
Add gingerale just before serving. Garnish with mint leaves or 
lime slices. 


Apricot nectar may be used instead of the canned apricots. 


Mrs. Homer Greene 
Carson Club 
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PUNCH FOR 50 


1 cup water 1 small can grated pineapple 
2 cups sugar 14 cup cherries 

1 cup tea 1 small can fruit cocktail 

2 cups strawberry syrup 1 quart charged water 

6 lemons 1 small can pineapple juice 

6 oranges 1 large can orange juice 


Boil sugar and water for ten minutes. Cool, add all juices. 
Add fruits and charged water just before serving. Makes 1 gal- 
lon double strength, ready to add 1 gallon of ice and water. 

Mrs. Robert Burnette 
Cullasaja Club 


HOT PINEAPPLE PUNCH 


34 cup sugar 2 teaspoons lemon rind 

3 cups water 6 tablespoons lemon juice 
Y stick cinnamon 1 quart boiling water 

6 whole cloves 4 teaspoons tea leaves 


1 cup unsweetened pineapple juice ‘'% teaspoon salt 


Mix sugar, water and spices. Boil for 5 minutes. Add juices. 
Pour boiling water over tea leaves. Let stand for five minutes. 
Combine tea and juices. Strain. Heat and serve. Serves 10 to 12. 


Miss Jessie Roper 
Olive Hill-Oak Dale Club 


RHUBARB PUNCH 


Cut in pieces 1 quart fresh rhubarb. Cook in 2 quarts water 
until soft. Strain through cloth bag. Dissolve 3 cups sugar in 2 
cups water. Boil for 10 minutes. Cool. Add the juice of 6 lemons, 
1 cup pineapple juice. Mix with rhubarb mixture. Chill. Add 1 
quart gingerale when ready to serve. Makes one gallon of punch. 
Serves 24. 


Miss Kate Vanhook 
Hickory Knoll Club 


FRUIT PUNCH 


Juice of 6 oranges 2 quarts pale gingerale 
Juice of 9 lemons 2 pounds sugar 
1 large can pineapple juice 


Mix sugar and lemon juice twelve to twenty-four hours be- 
fore combining with other juice. Just before serving add ginger- 
ale, and enough ice cubes to chill. Serves 25. 


Mrs. J. P. Bryson 
Cowee Club 
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GOLDEN FRUIT PUNCH 


2 packages Kool-Aid, orange unsweetened 
(or any flavor for color wanted) 2 quarts water 
1 can frozen orange juice 2, cup sugar 
(6 oz. concentrated) 1 cup crushed pineapple 
1% pints pineapple juice, Gf fruit bits wanted) 
unsweetened 1 bottle gingerale, large 


1 cup grapefruit juice, 

Mix all ingredients except gingerale. Chill and serve from 
punch bowl containing large lump of ice, adding chilled ginger- 
ale just before serving to preserve carbonation. Makes a little 
over one gallon; serves about 18 large glasses or 36 punch cups. 


Mrs. Blair Price 
Higdonville Club 


SYRUP FOR PUNCH 
4 dozen oranges 1 lemon 

Wash fruit and put through food grinder. Pour over this 9 
cups boiling water. Let stand 2 hours or longer. Strain through 
cheese cloth. Add 4 tablespoons citric acid crystals, dissolved 
in 1 cup water. Stir in 9 cups granulated sugar. Makes 1 gallon 
syrup. 

To use: 1 part syrup to 3 to 4 parts water or cold tea. Add 
gingerale if desired. 


(If desired, three oranges and 3 lemons may be used in place 
of 14 dozen oranges and one lemon). 


Mrs. Mabel R. Swan 
Assistant Home Agent 


BERRY PUNCH 


1 quart blackberry juice 3 crushed bananas 
1 quart cold water 2 tablespoons lemon juice 
144, to 1% cups sugar 


Mix well and serve over crushed ice. 


Mrs. Wiley Roper 
Non-Club member 


SPICED GRAPE JUICE 


Juice of one lemon Y, teaspoon nutmeg 
1 quart grape juice Y, stick cinnamon 
2 cups boiling water 4 pieces orange rind 


Y cup sugar 
Simmer all ingredients for ten minutes. Strain. Serve hot. 


Mrs. Wiley Roper 
Non-Club member 
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WASSAIL BOWL 
(SPICED APPLE JUICE) 


Whole cloves Y% cup lemon juice, fresh, frozen, 
3 oranges or canned 
2 quarts apple cider or apple juice Cinnamon sticks 


Start oven at 350° F. or moderate. Poke cloves, about 14 inch 
apart, in oranges. Put in shallow pan; bake 30 minutes. Heat 
apple cider or juice until small bubbles show around the edge. 
Remove from heat; stir in lemon juice. Pour into heatproof 
punch bowl. With ice pick, pierce oranges in several places; add 
to cider. Serve in mugs, and use the fragrant cinnamon sticks 
to stir with. Makes 10 to 12 good servings. 


Mrs. Bob Sloan 
Non-Club member 


RUSSIAN TEA 


2 tablespoons tea Juice of 2 lemons 
1 teaspoon whole cloves Juice of 1 orange 
8 cups boiling watter 1 can (2 cups) pineapple juice 


14% cups sugar 


Steep tea in boiling water for three minutes. Strain, add 
cloves, sugar and juices. Heat to simmering. Serves 10. 


Mrs. W. W. Berry 
Higdonville Club 


SPICED TEA 
Y% cup tea leaves 4 cups water 
2 cups sugar 1 cup orange juice 
1 teaspoon nutmeg 7, cup lemon juice 
1 teaspoon cloves 12 cups boiling water 


1 teaspoon cinnamon 


Method: Boil sugar, spices (tied in bag) and cold water for 
10 minutes. Put in tea leaves tied in a bag, boiling water, orange 
and lemon juice. Remove from fire and let steep five minutes. 
Remove tea and spices. Reheat when needed. Serves 20 to 25. 


Mrs. Jessie D. Cabe 


Assistant Home Economics 
Agent 
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SNOW BISCUITS 


2 cups flour 2 tablespoons melted butter 
1% teaspoon salt 34 cup water 
144 tablespoons sugar 1 package yeast 


Dissolve yeast in lukewarm water, Melt butter. Mix dry 
ingredients (flour, salt, sugar). Add dissolved yeast and butter. 
Mix thoroughly. The dough should be soft. Roll on floured board. 
Cut out with biscuit cutter and dip in melted butter, Let rise 
until double in bulk, about 45 minutes. Bake in 450° F. oven until 
brown. 


Mrs. Wiley Clark 
Cullasaja Club 


BISCUIT MIX 
8 cups flour 1 cup shortening (which does 
4 teaspoons salt not require refrigeration) 
3 tablespoons double-acting (Note: 1 to 2 cups dry milk solids 
baking powder may be included) 


Sift together thoroughly the flour, salt, baking powder and 
dry milk solids if used. Work in the shortening with fingers, two 
knives or a pastry blender until mixture looks like coarse meal. 
Place in a tightly covered container until ready to use. 


BISCUITS 


1 cup of biscuit mix will make 6 to 8 biscuits, depending 
upon the size of cutter used. 

Measure the amount of biscuit mix needed into a bowl. Add 
14 to 1/3 cup of milk or water for each one cup of mix used. Stir 
until all the flour is moist and a soft dough is formed. Place 
dough on a slightly floured board and knead about 15 strokes. 
Pat or roll dough to 14 inch thick. Cut with a floured biscuit 
cutter. Place on an ungreased pan and bake in a hot oven (450° 
F.) for about 12 minutes. 
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CREAM OF WHEAT MUFFINS 


14% cups sifted all-purpose flour 1 teaspoon salt 
34 cup cream of wheat 1 egg 
4 cup granulated sugar 2, cup milk 
(if desired) ', cup melted butter or 
44 teaspoons baking powder other shortening 


Heat oven to 425° F. Measure first five ingredients into 
sifter and sift into bowl. Beat egg well. Add with milk and 
shortening to flour mixture and stir until just dampened. Do 
not over beat. Bake in muffin tins 25 or 30 minutes, or until 
golden brown. Serve hot. Makes 12 muffins. 


Mrs. Van Frazier 
Carson Club 


DELICIOUS DELUXE PANCAKES 


2 cups flour 4 teaspoons sugar 
1 teaspoon baking powder 2 eggs, beaten 
Y, teaspoon soda 2 cups fresh buttermilk 


1 teaspoon salt 


Combine eggs and milk. Sift dry ingredients together and 
add to egg and milk mixture. Beat well. Bake on griddle over 
moderate heat. Serve with butter, syrup, bacon or sausage. 


Mrs. 8S. M. Winkleblack 
Holly Springs Club 


WAFFLES 
3 cups flour 3 egg yolks, well beaten 
344 teaspoons baking powder 2 cups milk 
34 teaspoon salt 3 egg whites, well beaten 


34 cup butter 
(If desired one cup grated cheese or one cup crisply fried 
minced bacon may be added). 
Sift dry ingredients together. Work in butter until mixture 


is as fine as corn meal. Combine egg yolks and milk. Add to 
first mixture. Beat until smooth. Fold in stiffly beaten egg 
whites. Bake in hot waffle iron. 


Mrs. T. H. Hunt 
Former Club Member 
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BISHOPS BREAD 


MIX STIR IN 
3 eggs, well beaten 1 cup cut dates 
1 cup sugar 1 cup cherry halves 
ADD 4 |b. chocolate chips 
1'4 cups flour 2 cups coarse nuts 


14% teaspoons baking powder 
Y, teaspoon salt 


Pour batter into loaf pan and bake at 325° F. until well done. 


Mrs. T. H. McNish 
Cartoogechaye Club 


BANANA NUT BREAD 


4 cup shortening or butter 1 teaspoon soda 
1 cup sugar Y, teaspoon salt 
2 eggs Y cup nuts 

2 or 3 ripened bananas 

2 cups flour 


Mix shortening until creamy. Add beaten eggs. Cut ba- 
nanas and nuts into small pieces and add to mixture. Sift flour 
several times with salt and soda, and add to mixture. Bake in a 
well-greased loaf pan 114 hours in a 350° F. oven. This makes 
a medium sized loaf. 


Mrs. Frank Gibson 
Cowee Club 


DATE NUT LOAF 


4 eges 1 cup sugar 
Y cup oil 1 teaspoon salt 
1 cup sifted flour 1 Ib. pitted dates (about 3 cups) 


4 cups whole pecan halves 


This may be baked ahead of time and frozen. 


Combine eggs, sugar and oil; beat well. Add dry ingredients, 
mixing well. Fold in dates and pecans. 


Place in greased and floured 9x5x8” loaf pan. Bake in slow 
oven (300° F.) 2 hours and 15 minutes. Cake must be started in 
cold oven. Makes one three-pound loaf. 


Mrs. T. T. Henderson 
Walnut Creek Club 
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BOSTON BROWN BREAD 


2 cups corn meal 114 teaspoons soda 
2 cups sour milk 1 teaspoon salt 

1 cup graham flour 1 egg 

34 cup molasses 1 tablespoon fat 


Mix ali dry ingredients, then add egg, molasses and milk. 
Mix well. Put in cans. Steam three hours in one-pound baking 
powder cans. For larger cans, steam three and one-half hours. 
Put in oven for five to ten minutes to dry off. Serve hot or cold. 


Mrs. R. D. Wells 
Patton Club 


BROWN BREAD 


2 cups whole wheat flakes 34 cup molasses 

2 cups corn meal Y, cup raisins 

2 cups graham flour (not sifted) 2 teaspoons soda 
Y, cup brown sugar 2 cups buttermilk 


14 teaspoons salt 


Put meal, flour, wheat flakes, sugar, and salt in large mixing 
bowl. Mix well. In another container, mix molasses and butter- 
milk, add soda and stir. Pour second mixture into first, and mix 
thoroughly. Add raisins. Put into jars (fill half full). Tapered 
pint jars may be used. Steam three hours. 


Mrs. Anna M. Barr 
Cartoogechaye Club 


CORN LIGHT BREAD 
(Sweeter than most corn bread) 


1 cup sifted flour 1 teaspoon baking powder 
4 cup sugar 2 cups cornmeal 

1 teaspoon salt 2 cups buttermilk 

1 teaspoon baking soda 3 tablespoons melted shortening 


Sift together the flour, sugar, salt, soda and baking powder. 
Stir in cornmeal. Mix buttermilk and shortening; add to dry in- 
gredients. Stir until smooth. Pour into greased 9x5x3 inch pan. 
Bake in moderate (350° F.) oven about one hour. (Crack forms 
in top during baking). 


Mrs. Floyd Martin 
Franklin Club 
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CORN BREAD 


2 cups corn meal 1 egg, beaten well 
1 teaspoon baking powder 14% cups buttermilk 
YZ teaspoon soda 2 tablespoons melted shortening 


1 teaspoon salt 


Sift together the corn meal, baking powder, soda and salt. 
Add the well beaten egg and melted fat. Pour in well greased 
hot pan and bake. 


REFRIGERATOR ROLLS 


Those who like short cuts, will want to try this recipe which 
can be kept in the icebox as long as a week, before baking. 


1 cake yeast 1 teaspoon salt 

Y cup lukewarm water 1 cup mashed potato 

1 cup scalded milk 4 to 5 cups sifted flour 
22 cup shortening 2 eggs 


1, cup sugar 


Dissolve yeast in lukewarm water, scald milk and add short- 
ening, sugar, salt, and mashed potato. When mixture has cooled 
to lukewarm, add dissolved yeast. Mix thoroughly and add just 
enough flour to make a thin batter. Cover and set in warm place 
until double in bulk. Add beaten eggs and stir in enough flour to 
make a stiff dough. Turn out on slightly floured board and 
knead thoroughly until smooth and pliable. Put into greased bowl 
large enough to allow for rising, cover with clean cloth, and set 
in cold place. When rolls are wanted, pinch off dough, shape, 
and let rise until double in bulk (from 114 to 2 hours). Bake in 
hot oven about 10 to 20 minutes. 


Mrs. Ruth Burch 
Upper Cartoogechaye Club 


30 MINUTE ROLLS 


Sift together 214 cups flour, 1 teaspoon baking powder, 14 
teaspoon salt. Into 1 cup lukewarm buttermilk dissolve 3 table- 
spoons butter, 1 yeast cake, 14, teaspoon soda, 1 tablespoon sugar. 
Mix well with other ingredients. Make into dough. Knead until 
very smooth. Roll out and make into pocketbook rolls. Dip each 
roll into melted butter or lard. Fold over and let rise in a warm 
place 30 minutes or until double in size. Bake in a moderate oven 
until golden brown. 


Mrs. Jessie D. Cabe 
Assistant Home Economics 
Agent 
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QUICK BUTTERMILK ROLLS 
(Time: 1 hour) 


2 cakes yeast Y, cup warm water 
144 cups scalded buttermilk 'Y, cup melted shortening 
144 teaspoons soda Y, teaspoon salt 

4 cup sugar 4Y, cups flour 


Scald milk in double boiler. Dissolve yeast in warm water. 
Add milk (cooled to lukewarm), add sugar, shortening, and salt. 
Then add the flour and soda which have been sifted together. 
Mix well and let stand ten minutes. Roll out and cut or shape as 
desired. Let stand until double in bulk. Bake in hot oven 10 to 
12 minutes. 


Mrs. Van Frazier 
Carson Club 


CORN MEAL DINNER ROLLS 


1 package active dry yeast or 1 tablespoon salt 
1 cake compressed yeast 2 cups scalded milk 
4 cup water, lukewarm 3 cups sifted flour 
14 cup butter or margarine 2 beaten eggs 
4, cup shortening 1% cups sifted corn meal 
Y cup sugar 4Y, cups sifted flour 


Soften yeast in lukewarm water. Add butter, shortening, 
sugar, and salt to scalded milk. Cool to lukewarm. Add the 8 
cups flour, eggs, and yeast mixture. Beat until smooth. Mix in 
cornmeal, and as much of the 41% cups of flour as needed to make 
stiff dough. Knead about 10 minutes or until the dough is 
smooth. Place in greased bowl, turning to grease surface. Cover 
and let rise in warm place until double in size (about 134 hours). 
Punch down; shape in small balls. Place 2 balls in each greased 
muffin cup. Brush with melted butter. Cover and let rise until 
double (about 1 hour). Bake in moderate oven (875° F.) for 15 
minutes. Makes three dozen rolls. 


These are even better if stored in refrigerator overnight be- 
fore shaping into rolls. 


Mrs. Harold Cabe 
Holly Springs Club 
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STREUSEL BREAD 


1 package yeast Y, cup butter or margarine 
1 tablespoon sugar Y, cup sugar 
1 cup milk, scalded and cooled Y, teaspoon salt 

414 cups sifted flour 2 eggs, beaten 


Dissolve yeast and sugar in lukewarm milk. Add 114 cups 
flour. Beat until smooth, cover and let rise in warm place until 
light, about 34, hour. Cream shortening, add sugar and salt, add 
to yeast mixture. Add well beaten eggs and remaining flour. 
Knead lightly. Place in greased bowl and let rise in warm place 
until light, about 2 hours. Punch down and shape into rolls or 
loaves. Let rise again until light about 114 hours. If desired, add 
topping when shaped into rolls or loaves to rise. 


STREUSEL TOPPING 


Y, cup butter 1 cup dry cake or bread crumbs 
VY; cup sugar 1 teaspoon cinnamon 
Y, cup sifted flour 


Cream shortening, add sugar, mixing well. Add ingredients 
and stir until well mixed and crumbly. 


Mrs. W. M. Barnard 
Olive Hill-Oak Dale Club 


GEORGE WASHINGTON CHERRY TREE COFFEE CAKE 


2 packages or cakes of yeast 2 eggs, beaten 
14 cup lukewarm water 5 cups flour (about) 

1 cup milk Y, cup red-hot cinnamon candies 
4 cup butter 1 small jar maraschino cherries 
Y% cup sugar (with juice) 

1 teaspoon salt 1 cup powdered sugar 


Dissolve yeast in the 14 cup lukewarm water. Scald milk. 
Add butter, sugar, and salt to the hot milk. Cool to lukewarm. 
Add yeast and eggs. Add about half the flour (or enough to 
make a drop batter). Beat until the mixture is smooth and bub- 
bles appear on the surface. Add more flour to form soft dough. 
Add 1% cup cinnamon red-hot candies. Turn out on lightly floured 
board and knead until satiny. Place in greased bowl, cover, and 
let rise until double in bulk (about 2 hours). When light, punch 
down, shape into balls, and place balls in the shape of tree. Put 
maraschino cherries between balls, and spread with melted but- 
ter. Allow to rise until double in bulk (144 to 34 hour). Bake in 
moderate oven (375° F.) 25 to 30 minutes. Mix powdered sugar 
and cherry juice and spread on top. 


Mrs. George Byrd 
Cowee Club 
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COFFEE CAKE 


1% cups flour 4 cup shortening 
3 teaspoons baking powder 1 egg 
Y4 teaspoon salt Y, cup milk 


34 cup sugar 


(1) Sift flour once before measuring. 

(2) Sift baking powder, salt and sugar together. 

(3) Cut in shortening as for biscuits. 

(4) Blend well-beaten egg mixed with milk. 

(5) Blend vanilla in and beat just enough to mix well. 

(6) Pour 14 batter into well greased and floured pan. 

(7) Sprinkle with 14 streusel mixture. 

(8) Add remaining batter and sprinkle streusel mixture on top. 
Bake for 25 to 30 minutes at 375° F. in a 6x10 inch pan. 


STREUSEL FILLING AND TOPPING 


Y, cup brown sugar 2 teaspoons melted butter 
2 tablespoons flour Y, cup chopped nuts 
2 teaspoons cinnamon 


(1) Mix sugar, flour and cinnamon together. 
(2) Blend in melted butter, stir in chopped nuts. Mix well. 
(3) Use as filling and topping on coffee cake. 


Mrs. Frank Sellers 
Watauga Club 


SUPREME CINNAMON ROLLS 


Y, cup shortening 


2 cups flour* 2, cup milk 
Y, teaspoon salt *If self rising flour is used, omit salt 
4 teaspoons baking powder baking powder, and cream of tartar. 


Y, teaspoon cream of tartar 


Sift flour, salt, baking powder, cream of tartar; cut in short- 
ening. Add milk all at once and stir. Knead lightly. Roll 1 inch 
thick on floured surface. Cut in 2-inch slices and spread with 
slices of butter. Sprinkle generously with sugar and cinnamon. 
Roll individually. Pinch ends and place on greased baking sheet. 
Bake in hot oven (400° F.) until brown. Serve plain or top with 
whipped cream. 


Mrs. Lucy Leatherman 
Former club member 
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CAKES ons 
; cel rostings 


WHITE COCOANUT CAKE 





6 egg whites 44 cup shortening 
3 cups flour 2 teaspoons baking powder 
i cup sweet milk 1 teaspoon vanilla or 

134 cups sugar orange flavoring 


Cream sugar and shortening until smooth. Sift flour and 
baking powder together three times. Add milk and flour alter- 
nately, stirring thoroughly. Lastly fold in the stiffly beaten egg 
whites and flavoring. Bake in three layers in moderate oven for 
30 to 40 minutes. Frost with seven-minute frosting and sprinkle 
with coconut. 

Mrs. Earl Smart 


Clarks Chapel Club 


PINEAPPLE COCONUT CAKE 


1, cup shortening 2 teaspoons baking powder 
1 cup sugar 44 cup milk 

3 egg whites 4 teaspoon salt 

2 cups flour ', teaspoon lemon extract 


Cream sugar and shortening together. Add flour which has 
been sifted with salt and baking powder and milk a little at a 
time. Blend in lemon extract. Add beaten egg whites last. Bake 
in two 9-inch layer cake pans. 


PINEAPPLE FILLING 
1 small can crushed pineapple , cup sugar 
4 cup flour Juice of 2 lemon 


Cook in top of double boiler until thick and clear looking. 
Put between layers. Cover top and sides with seven-minute 
frosting. Sprinkle with freshly grated coconut. (Note: If self- 
rising flour is used, omit salt and baking powder. 

Mrs. Frank Reece 
Franklin Club 
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PRIZE TWO EGG CAKE 


Measure into sifter: Y% cup shortening 
134 cups sifted cake flour Measure into cup: 
214 teaspoons baking powder 2; cup minus 1 tablespoon milk 
34 teaspoon salt 1 teaspoon lemon or vanilla extract 
1 cup plus 2 tablespoons sugar Have ready: 
Measure into mixing bowl: 2 eggs unbeaten 


Stir shortening just to soften. Sift in dry ingredients. Add 
milk and mix until all flour is dampened. Beat 300 strokes by 
hand, or 2 minutes in mixer (at a low speed). 


Add eggs and beat 150 strokes by hand or 1 minute in mixer 
(at a low speed). Turn batter into pans. Bake in moderate oven 
(375° F.) about 25 minutes. 


Mrs. James H. Parrish 
Former Club member 


1-2-3-4 CAKE 


3 cups sifted cake flour 2 cups sugar 

3 teaspoons baking powder 1 teaspoon vanilla 
4 teaspoon salt 4 eggs, separated 
1 cup shortening 1 cup milk 


Sift flour, baking powder and salt together. Cream shorten- 
ing with sugar and vanilla until fluffy. Add beaten egg yolks 
and beat thoroughly. Add sifted dry ingredients and milk alter- 
nately in small amounts, beating well after each addition. Beat 
egg whites until stiff but not dry, and fold into batter. Pour 
into greased pans and bake in moderate oven (875° F.) about 30 
minutes. Makes three 9-inch layers. 


CARAMEL FROSTING 


3 cups light brown sugar, 4 teaspoon salt 
firmly packed 1 cup milk (half evaporated 
4 teaspoon cream of tartar and half fresh whole milk) 


3 teaspoons white corn syrup 


Mix well, put on low heat and stir continuously until starts 
to boil. Let cook until a little dropped into cold water forms soft 
ball. Remove from heat and add 1 heaping tablespoon butter 
and 1 teaspoon vanilla. 


Let cool until lukewarm, then beat and spread. 


Mrs. Pauline S. Houston 
Non-Club member 
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PARTY MERINGUE CAKE 


4 cup shortening MERINGUE: 

4 cup sugar 2 egg whites 

'4 teaspoon vanilla Y% cup sugar 

2 egg yolks ‘4 cup slivered blanched almonds 

1 cup sifted cake flour 1 quart fresh strawberries or 
144 teaspoons baking powder 1 package frozen strawberries 

4 teaspoon salt 

Y% cup milk 


Cream together until tluffy 14 cup sugar, shortening, and 
vanilla. Beat in egg yolks. Sift together flour, baking powder, 
and salt. Add milk alternately to creamed mixture, beating after 
each addition. Pour in two 8-inch layer cake pans. Beat egg 
whites until soft peaks form. Gradually add 14 cup sugar. Spread 
over cake batter evenly and sprinkle with almonds. Bake in 350° 
F. oven 30 to 35 minutes. Cool thoroughly and put berries be- 
tween cake layers. Serve with whip cream and additional berries. 


Miss Agnes Guyer 
Former Club member 


PECAN LOAF CAKE 
Sift together: Y 


2 cup milk 
2'% cups cake flour 1 teaspoon vanilla 
1144 teaspoons baking powder Beat two minutes with electric 
1 teaspoon salt mixer. Add: 
1144 cups sugar 4 large egg whites, unbeaten, or 


Add 


two whoie eggs, unbeaten 
4, cup shortening or butter 


— 


Beat two minutes with electric mixer. Fold in 144 cup 
chopped pecans, hickory nut meats or black walnuts, Bake at 
350° F. for 60 minutes in 8x4-inch loaf pan. 


Mrs. S. M. Winkleblack 
Holly Springs Club 


MARY STARR’S CAKE 


'Y cup butter ¥, teaspoon salt 
2 cups light brown sugar 1 teaspoon spice 
3 eggs 1 teaspoon soda 
2 cups flour 1 cup sour cream 


Cream butter and sugar. Add eggs, one at a time. Sift dry 
ingredients together. Add to sugar mixture alternately with 
cream. Bake in a square greased pan. Cut into squares and serve 
with whipped cream. 


Mrs. J. B. Deal 
Holly Springs Club 
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NEVER FAIL CUP CAKES 


1 egg 1 teaspoon vanilla 
Y cup cocoa 1 teaspoon soda 
Y cup shortening 1 cup sugar 
(at room temperature) Y% cup hot water 
1% cups flour _ Y%, teaspoon salt 
, cup sour milk 


Put in bowl in order given. Do not mix until last item has 
been added, then beat well (one minute at medium speed or 150 
strokes). Bake in moderate oven in paper cups for 12 to 15 min- 
utes. Yield: 18 to 20 cupcakes. 


This batter may be baked in a loaf pan at a slightly lower 
temperature for 30 minutes. 


Mrs. C. M. Combs 


Iotla Club 
POUND CAKE 
6 eggs 2 cups cake flour 
2 cups sugar 2 teaspoons vanilla 


Y, pound butter 


Mix sugar and butter well. Mix one egg at a time, until four 
are mixed in; then add 1 cup flour, beat, add one more egg, beat, 
add another cup of flour, beat and then add the remaining egg. 
Beat well. Add vanilla. Bake in tube cake pan at 350° F. for 60 
minutes. (The secret is in the mixing). 


Mrs. Ted Higdon - 
Higdonville Club 


CHOCOLATE POUND CAKE 


Y, pound margarine Y teaspoon baking powder 
3 cups sugar 4 teaspoon salt 
3 cups flour (sift 2 times 1 cup sweet milk 
with cocoa) 2 teaspoons vanilla 
5 or 6 tablespoons cocoa 5 large or 6 small eggs 


Cream butter, add sugar, then add eggs one at a time. Sift 
flour, cocoa, baking powder, and salt two times. Then add to 
mixture alternately with milk and vanilla. Grease and flour tube 
pan and bake at 325° F. for one hour and twenty minutes. 


Mrs. J. B. Brendle 
Watauga Club 
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HIGHLANDS TOURIST POUND CAKE 


'’ pound butter measuring) 
1 box confectioners’ sugar 6 eggs 
1 box cake flour (use 1 teaspoon vanilla 


confectioners’ sugar box for 


Cream together butter and sugar which has been sifted. 
Sift flour and dip by spoonsfull into confectioners’ sugar box. 
Level off with knife. Add eggs to sugar mixture, one at a time, 
beating thoroughly after each one is added. Fold in flour and 
ies Pour into greased tube cake pan. Bake for one hour at 

Mrs. John Burnette 


Highlands Club 
WHITE POUND CAKE 


1 cup Crisco 10 eggs whites (1 cup) 

3 cups sugar 1 cup buttermilk 

4 cups flour 4 teaspoon vanilla 

14 teaspoon soda Y, teaspoon lemon extract 
1% teaspoons cream of tartar 4 teaspoon salt 


Cream Crisco and sugar. Add flour, soda, salt, and cream of 
tartar, which have been sifted together, alternately with milk. 
Add egg whites which have been stiffly beaten to first mixture. 
Add flavorings. Bake at 325° F. for one hour, or until done. 


Mrs. T. T. Henderson 
Walnut Creek Club 


DRUSCILLA’S CRISCO CAKE 


1 cup Crisco 21% cups flour 
2 cups sugar 1 teaspoon vanilla 
7 eggs 1 teaspoon lemon extract 


Cream Crisco and sugar, add one egg at a time, then add 
flour 14 at a time; add flavoring. Pour into greased pound cake 
pan. Bake in hot oven at 325° F. for one hour. Cool on rack. Do 
not ice (This cake has a crusty outside). 


Mrs. Earl Cabe 
Carson Club 


WHIP CREAM CAKE 


1 cup sweet cream 14 teaspoon salt 
2 eggs 2 teaspoons baking powder 
1 cup sugar 1144 cups cake flour 


1 teaspoon vanilla 


Whip cream until stiff. Drop in eggs and whip until very 
light. Add sugar and beat again. Add vanilla and fold in sifted 
dry ingredients. Bake in layers in moderately hot oven. 


Mrs. Pritchard Peek 
Cullasaja Club 
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HOT MILK CAKE 


2 cups sugar 1 stick butter 
1 cup milk 4 eggs 
2 teaspoons baking powder 1 teaspoon vanilla 


2 cups flour 


Combine eggs and sugar; beat slowly with mixer while pre- 
paring other ingredients. Melt butter in milk over low heat and 
add vanilla. Sift flour and baking powder together and add to 
egg mixture. Then add milk and butter. Bake in long loaf pan 
at 350° F. for 30 minutes, or until done. Batter will be thin. 
Leave in pan and cover with topping. 


TOPPING 
1 stick butter 1 cup coconut 
3 tablespoons cream 6 large tablespoons brown sugar 


Melt butter and cream, add sugar and coconut. Spread over 
cake and put in stove under broiler and brown. 


Mrs. Charlie Williams 
Holly Springs Club 


ORANGE SPONGE CAKE 


4 eggs Grated rind of one orange 
1 cup sugar 3 tablespoons orange juice 

1 cup flour 1 tablespoon lemon juice 

1 tablespoon cornstarch 14% teaspoons baking powder 


Beat the yolks of eggs until light colored. Gradually beat in 
the sugar, then the orange rind and the fruit juices. Sift flour, 
cornstarch and baking powder together, and add to first mixture. 
Fold in stiffly beaten egg whites. Bake in a layer cake pan in a 
moderate oven for 50 to 60 minutes. 


Mrs. Frank Carpenter 
Union Club 


GOLDEN ANGEL CAKE 


5 eggs Y, teaspoon baking powder 
Y, cup cold water 344 teaspoon cream of tartar 
14% cups sugar Y teaspoon vanilla 
1144 cups cake flour (after sifting) Dash of salt 


Beat yolks with water. Add sugar and beat thoroughly. Sift 
flour before measuring. Sift again with salt and baking powder. 
Add to egg yolk and sugar. Beat egg whites to a froth, then add 
cream of tartar and beat until stiff. Fold into batter. Add va- 
nilla. Bake in large tube pan for one hour, at a temperature of 
Zt) ato B00 ok, 

Mrs. Charles H. Brown 


Patton Club 
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ANGEL FOOD CAKE 


Have eggs at room temperature. Be sure all utensils—bowl, 
beaters, and pan—are free of grease or oil. Start oven at 370° F. 
Use ungreased ten inch tube pan. Sift flour and sugar once before 
measuring. 


{14 cups sifted cake flour 1 teaspoon vanilla 
Y cup sifted granulated sugar 14 teaspoon almond extract 
14 cups (12 or 13) egg whites 14% cups sifted granulated sugar 


4 teaspoon cream of tartar 

(1) Sift together flour and the 14 cup sugar four times. 

(2) Combine egg whites, salt, cream of tartar, and flavoring in 
large mixing bowl. Beat at high speed until moist, soft peaks 
form. Add rest (114 cups) of sugar in four additions, beat- 
ing until blended each time. 

(3) Sift in flour mixture (first step) in four additions. Use 

large spoon and folding motion each time. Pour batter into pan. 

Bake at 375° F. for 35 to 40 minutes. To cool, invert pan on cake 

rack. Let stand one hour or until cool. Then loosen from sides 

and remove. 
Mrs. Sammy Bryson 
Higdonville Club 


GERMAN SWEET CHOCOLATE CAKE 


1 package German sweet chocolate 4 egg yolks, beaten 

Y, cup boiling water 1 cup buttermilk 

1 tablespoon vanilla 214 cups cake flour 
Pinch of salt 1 teaspoon soda 

1 cup vegetable shortening 4 egg whites, beaten 


2 cups sugar 
Melt chocolate in boiling water. Add vanilla and salt after 
chocolate is melted. Cream shortening and sugar, add beaten egg 
yolks. Add 84 cup of the buttermilk alternately with the sifted 
flour. Dissolve soda in remaining 14, cup buttermilk, and add to 
creamed mixture. Stir in chocolate. Fold in egg whites. Bake 
in three 9-inch layer cake pans at 350° F. for 25 to 30 minutes. 


FILLING 
3 egg yolks 1 large can evaporated milk 
1 tablespoon flour 1 stick butter or margarine 
1 cup sugar 14 cup chopped pecans 
4 teaspoon salt 1 cup short-cut coconut 
4 pint whipping cream or 1 teaspoon vanilla 


Beat egg yolks and set aside. Mix flour, sugar, and salt, and 
stir into the milk or cream. Add butter or margarine and cook 
over low heat until margarine is melted. Pour small amount over 
egg yolks, beat, and add yolks to mixture. Add pecans and coco- 
nut. Cook until thick stirring constantly. Remove from heat, 
and add vanilla. Spread between layers, and cover cake with the 


frosting. 
Mrs. Fred Corbin 
Higdonville Club 


95. 


CHOCOLATE WALNUT CAKE 


Y, cup butter 2 cups flour 

2 cups sugar 2 teaspoons baking powder 
4 squares chocolate 2 teaspoons vanilla 

2 eggs 1 cup nuts 


1% cups sweet milk 


Cream butter and sugar, add melted chocolate (melted over 
hot water) and beaten eggs. Sift dry ingredients into mixture 
alternately with milk. Add vanilla and nuts. Roll nuts in flour 
before adding to batter. Bake in two layer pans or in large deep 
pan at 350° F. for 25 minutes or until done. 


FILLING FOR CAKE 


Y, cup butter Pinch of salt 

2 squares chocolate 1 teaspoon vanilla 

1 egg 1 teaspoon lemon juice 
1'4 cups powdered sugar 1 cup nuts 


Melt butter and chocolate together. Add beaten egg, sugar, 
salt, vanilla, and lemon juice. Add nuts. Spread between layers, 
and on top and sides of cake. 


Mrs. Hoyt Bryson 
Former Club member 


DEVIL’S FOOD CAKE 


1 cup butter or hydrogenated fat 1 teaspoon soda 

2 cups sugar 1 cup strong cold coffee 
4 eggs 2 cups flour 

34 cup cocoa 1 teaspoon vanilla 


Cream butter or fat until soft and creamy. Add sugar grad- 
ually, beating until light and fluffy. Add eggs and beat thor- 
oughly. Measure flour and cocoa and sift together. Dissolve soda 
in 2 tablespoons coffee, and add to rest of coffee. Add dry in- 
gredients alternately with coffee. Beat until well blended. Add 
vanilla. Pour in greased layer pans. Bake at 350° F. for about 
30 minutes. Yield: 2 large layers. 


ICING 
3 cups sugar 1% cups milk 


3 tablespoons light syrup 3 squares bitter chocolate 


Combine ingredients in saucepan. When mixture comes to 
boil, rub sides of pan with butter. Cook until it forms a soft ball 
in cold water. 

Mrs. T. T. Henderson 
Walnut Creek Club 
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$100 FUDGE CAKE 


'Y cup butter 2 teaspoons baking powder 
2 cups sugar Y, teaspoon salt 

4 squares chocolate 14% cups sweet milk 

2 eggs 2 teaspoons vanilla 

2 cups flour 1 cup chopped pecans 


Cream sugar and butter. Add melted chocolate and beaten 
eggs. Sift dry ingredients together and add alternately with 
milk. Add vanilla and nuts and bake in loaf pan (9 or 10 inches 
square) at 350° F. for 45 minutes. 


ICING 
1 cup butter or margarine ', teaspoon salt 
4 squares chocolate 1 teaspoon vanilla 
2 eggs 2 teaspoons lemon juice 
3 cups powdered sugar 2 cups nuts 


Melt butter and chocolate together. Add beaten eggs, sugar, 
salt, vanilla and lemon juice. Mix part of nuts in the icing and 
sprinkle others on top of cake after icing. 

Mrs. Fred McGaha 
Cowee Club 


CHOCOLATE MAYONNAISE CAKE 


2 cups sifted flour YZ cup cocoa 
1 teaspoon baking powder 1 cup water 
Y, teaspoon baking soda 34 cup mayonnaise 
Y, teaspoon salt 1 teaspoon vanilla 


144 cups sugar 


Sift flour, baking powder, soda, salt, sugar and cocoa several 
times and finally into mixing bowl. Add water, mayonnaise and 
vanilla; stir until smooth. Pour into an 8-inch square pan which 
has been lightly greased and lined with waxed paper. Bake in 
moderate oven (350° F.) for 45 minutes. When cool, frost with 
a cream frosting made as follows: cream 14 cup butter or mar- 
garine. Gradually add 1 cup sifted confectioners’ sugar. Add 1 
unbeaten egg white and 14 teaspoon vanilla. Blend in 1 cup sifted 
confectioners’ sugar and beat smooth. Spread on cake and dec- 
orate with chopped nuts. 


Mrs. Frank Carpenter 
Union-View Club 
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JAPANESE FRUIT CAKE 


Here is a delicious Japanese fruit cake in three layers, two 
plain and one spiced. 


Cream together 2 cups sugar and one cup of butter. Sift 3 
cups flour and 2 teaspoons baking powder. Add alternately to 
the creamed mixture with 1 cup sweet milk. Beat well after 
each addition. Add 1 teaspoon vanilla and beat again. Add 4 
eggs last, beating well after each egg. 


Bake 2 plain layers, and to the third add 1 cup raisins, 1 tea- 
spoon allspice, 1 teaspoon cinnamon, and 1 teaspoon cloves. Bake 
at 375° F. for 20 to 25 minutes. 


FILLING 
3 grated oranges 34 cup orange juice (or juice from 
1 cup coconut 2 oranges and enough water to 
1 cup raisins make %4 cup) 
2 cups sugar 1 tablespoon butter 
2 tablespoons cornstarch 1 cup chopped nuts 


Combine all ingredients. Cook over low heat until thickened 
and clear-looking. Spread between layers and on top of cake. 


Mrs. Blair Price 
Higdonville Club 


JAPANESE FRUIT CAKE 


'’, pound English walnuts Mix all ingredients together and 
1 cup raisins bake in three layers in 350° F. oven 
2 cups sugar for about 30 minutes. 
4 pound butter 
5 eggs Frost with the following icing: 
2'4 cups self-rising flour Juice of 3 oranges 
1 cup buttermilk 1 grated orange, rind and all 
1 teaspoon allspice 1 box coconut 
1 teaspoon nutmeg 2 cups sweet milk 
1 teaspoon cinnamon 14 cup sugar 


Boil all ingredients together until thick. Then add one egg 
beaten with one tablespoon corn starch. Beat well. Spread be- 
tween layers and on top and sides of cake. Add everything for 
frosting before starting to cook; otherwise milk curdles. 


Mrs. James Myers 
Former Club member 
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BLACK FRUIT CAKE 


pound butter 1 pound citron 
eggs Y, pound candied cherries 
pound dates 1 pound sugar 


apple (chopped fine) pounds seeded raisins 
pound pecans (in shell) pound flour 

pound walnuts (in shell) can pineapple (broken 
pound brazil nuts (in shell) slices, about 124 cups) 
pound lemon peel teaspoon cinnamon 
pound orange peel teaspoon nutmeg 
quart fig preserves teaspoon cloves 

(or grape marmalade) teaspoon lemon extract 
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Method: Cream butter and sugar, adding one egg at a time. 
In a large pan, sift flour and spices. Add fruits and nuts. Be 
sure not to use more than 1 pound of flour in flouring the fruits 
and nuts. When fruits and nuts are well mixed, add gradually 
to the egg and sugar mixture, add flavoring. Put batter into pans 
that have been lined with wax paper. 


Cooking: Wrap two thicknesses of wax paper and one of 
brown paper over pans and tie (allow paper to stay on pans till 
cake is steamed and dried out in oven), Place cake in cooker 
which has 2 cups of water. Seal cooker and process at 10 pounds 
for 30 minutes. 

Let pressure rise to 15 pounds and cook 45 minutes. Allow 
pressure to drop to zero. 

Remove pans without breaking wax paper. Place pans in 
moderate oven and dry out for 15 to 30 minutes. 


This makes approximately 14 pounds. May be cooked in 
either tube pans or 1 pound pans. 


Mrs. George Gibson 
Iotla Club 


CHRISTMAS FRUIT CAKE 


5 large eggs 34 pound glazed cherries 

Y, pound butter 1 pound glazed pineapple 

1 cup sugar 4 cups shelled pecans 
134 cups flour 14 oz. pure vanilla 

14 teaspoon baking powder Y% oz. pure lemon 


Cream butter, add sugar gradually. Then add eggs one at a 
time. Chop nuts and fruits, and mix with part of the flour. Sift 
flour and baking powder and mix well with the fruit. Bake for 
3 hours at 250° F. 

Mrs. Robert D. Burnett 
Cullasaja Club 
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NO BAKE FESTIVE FRUIT CAKE 


% cup milk 1'4 cups seedless raisins 

2 doz. finely cut marshmallows 34 cup finely cut dates or 

Y%, cup orange juice 1 cup broken walnuts 

6 doz. graham crackers 14% cups ready-mixed cut up 

Y, teaspoon cinnamon candied fruit 

4 teaspoon nutmeg (Strawberry preserves may be used) 


'4 teaspoon cloves 
Combine all ingredients. Mix with spoon until crumbs are 
moistened. Press firmly into pan. Top with additional fruit and 
nuts. Cover with lid tightly. Chill two days before slicing. Keep 
in cool place. Makes 3 pound cake. 
Mrs. Frank Carpenter 
Union-View Club 


PRESSED FRUIT CAKE 


1 pound graham crackers 1 pound seedless raisins 
1 pound marshmallows 1 pound chopped walnut kernels 
1 pound dates 1 large can condensed milk 


Crush crackers, cut dates and marshmallows in small pieces. 
Combine and work until damp. Press into pan lined with but- 
tered waxed paper. Keep in cool place. 


Mrs. Jeter Higdon 
Ridgecrest Club 


FRUIT CAKE CONFECTION 


Y, cup butter le teaspoon nutmeg 
3 tablespoons brown sugar, 2 tablespoons orange juice 


firmly packed 1 cup candied pineapple, sliced 
2 eggs, well beaten 1 cup whole candied cherries 
Y% cup sifted flour Y, cup candied orange peel, cut fine 
_ 3 tablespoons honey Y, cup candied lemon peel, cut fine 
4 teaspoon salt 3 tablespoons citron, cut fine 
Y, teaspoon baking powder 314 cups whole pecan halves 


gy teaspoon allspice 


Cream butter, add brown sugar and mix. Add honey, beat. 
Add eggs and beat. Sift together dry ingredients and add alter- 
nately with orange juice. Line an 8-inch layer cake pan with 2 
thicknesses of waxed paper and oil top. Spread 14 of batter over 
bottom of pan. Save a few cherries and nuts for decorating the 
top of the cake. Mix remaining fruits and nuts with the rest of 
the batter. Pile on top of batter in pan, packing down and level- 
ing off the top. Decorate with cherries and nuts. Cover with 
brown paper. Set in pan of water for first hour of baking. Bake 
in very slow oven, 300° F., for two hours. Glaze top with hot 
corn syrup. When ready to serve, cut with a sharp, thin knife. 
To store, wrap in waxed paper or foil. Keep in refrigerator. Use 
within 2 months. This is a delightful cake-confection and should 
be served in very thin, small slices. We like to serve it with hot 
coffee or hot spiced fruit punch when guests drop in during the 
holiday season. 

Mrs. Florence S. Sherrill 
Home Economics Agent 
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LIVE-AT-HOME FRUIT CAKE 


1 cup butter 1 cup sugar 

1 cup molasses 1 cup strong coffee 

3 eggs Y% teaspoon salt 

4 teaspoons baking powder 3 cups preserves 

2 cups dried apples (strawberries are best) 

2 cups raisins 2 teaspoons of mixed spices 
3 cups flour 14% teaspoons soda 

1 cup nut meats, walnuts are good 


Cream sugar and butter well. Beat in eggs one at a time. 
Add syrup. Sift together two cups of flour, baking powder and 
salt. Dissolve the soda in the coffee. Add the coffee and two 
cups of flour alternately. Mix until smooth. Stir in apples and 
preserves. Sift the other cup of flour over the nuts and raisins. 
Mix well and add to batter. Bake in slow oven for about one 
hour. 

Mrs. Jarvis Ayers 


Mulberry Club 


DRIED APPLE FRUIT CAKE 


3 cups dried apples soaked 3 cups flour 
overnight in cold water 1 cup butter 

3 cups molasses 3 eggs 

1 cup seedless raisins 1 teaspoon soda 


After soaking apples overnight in enough cold water to 
swell them, chop, add molasses, and stew until amost soft. Add 
raisins, cook a few minutes longer. Add butter while mixture is 
hot. Cool. Beat eggs until light and fluffy. Sift soda and flour 
together. Add beaten eggs and flour alternately to apple mix- 
ture. Pour into greased, floured loaf pans and bake in a 350° F. 
oven. 

Spices may be added, and all purpose cooking oil may be 
used instead of the butter. 

Clarks Chapel Club 


HAYWOOD COUNTY PRUNE CAKE 


14% cups granulated sugar nutmeg, and allspice 
1 cup vegetable oil 14 teaspoon salt 
3 eggs 1 cup buttermilk 
1 teaspoon vanilla 1 cup chopped nuts 
2 cups sifted flour 1 cup cooked, pitted, 
1 teaspoon soda chopped prunes 
1 teaspoon each cinnamon, 


Blend sugar and oil. Add eggs, one at a time and mix well. 
Add vanilla. Sift flour with soda, spices and salt. Add to egg 
mixture alternately with buttermilk, blending well after each 
addition. Add nuts and prunes. Pour into a greased pan—it just 
fits into one 11 x 8 inches and two inches deep. Bake at 325 de- 
grees for one hour, or until it tests done. 
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BUTTERMILK ICING 


1 cup granulated sugar 1 teaspoon light corn syrup 
4 cup buttermilk Y, cup butter _ 
4 teaspoon soda 14 teaspoon vanilla 


Mix all ingredients together in a deep pan — otherwise it 
will boil over. Stir over low heat until sugar is dissolved. Con- 
tinue cooking without stirring to the soft ball stage. 


Pour mixture over hot cake without beating. Spread evenly. 
Leave the cake in the pan until ready to cut into blocks for serv- 
ing. Because it is a tender cake it will bread otherwise. 


ORANGE-RAISIN CAKE 


1 medium-sized orange 2 eggs, unbeaten 
1'4 cups raisins 2 cups sifted flour 
'> cup nuts 1 teaspoon soda 
i, cup vegetable shortening Y, teaspoon sait 
1 cup sugar 1 cup buttermilk 


Extract juice from orange. Put rind, raisins and nuts 
through food chopper. Save 14 cup of mixture for topping. Mix 
remainder with orange juice. Cream shortening and sugar until 
light and fluffy. Add eggs, one at a time, beating well. Sift to- 
gether flour, soda, and salt. Add alternately with buttermilk to 
creamed mixture, mixing thoroughly. Stir in combined fruit-nut 
mixture, mixing thoroughly. Bake in a 9 inch pan in moderate 
oven (850° F.) 40 to 50 minutes. Mix the 14 cup of fruit-nut 
mixture with 1 cup confectioners’ sugar, adding a little orange 
juice if necessary to make a smooth paste. Spread on hot cake to 
glaze when cake is taken from oven. 


Mrs. Ella Peek 
Walnut Creek Club 


ORANGE DATE CAKE 


34 cup shortening 1 package chopped dates and 
2'4 cups sugar 1 cup raisins, all dates may be used 
3 cups flour Juice and grated rind of 2 oranges 
1144 teaspoons soda 1 cup sour milk 
1 cup chopped nuts 3 eggs 


Cream shortening, add 114 cups sugar, rind of oranges, and 
eggs. Beat well. Sift soda in flour and add alternately with sour 
milk, beating well after each addition. Add nuts, then fruit 
which has been coated with flour to keep it separated. Pour bat- 
ter into greased, shallow loaf pan. Bake at 350° F. for about one 
hour. While cake bakes, mix juice of two oranges with one cup 
sugar. This dissolves slowly. Pour over warm cake. 


Mrs. Ed Bradley 
Totla Club 
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APPLE SAUCE CAKE 


Y cup butter 4 teaspoon nutmeg 
144 cups sugar 1 teaspoon cinnamon 
2 eggs Y teaspoon soda 
2% cups flour 1 cup apple sauce 
1 teaspoon baking powder 1 cup nuts 
1 teaspoon allspice 1 cup raisins 


4 teaspoon salt 
Cream butter and sugar, add slightly beaten eggs. Mix and 
sift all dry ingredients with the exception of soda. Mix the soda 
with the apple sauce and add to the butter and sugar mixture. 
Mix nuts and raisins with dry ingredients and then combine all 
in cake. Beat thoroughly. Pour into greased pan and bake in 
moderate oven (365° F.) for about an hour. 
Mrs. Ray Vanhook 
Clarks Chapel Club 


ROME BEAUTY APPLE CAKE 


Sift together: 1 teaspoon baking powder 
1 cup sugar Y% teaspoon soda 

14 cups flour Add: 
i4 teaspoon salt 2 tablespeons vegetable oil 


Mix well. Add four medium-size apples, diced fine (uncooked— 
use sour apples if Rome Beauty variety is not available). 


TOPPING: 
1 tablespoon melted butter 2 teaspoons flour 
2 teaspoons cinnamon Y% cup chopped pecans 


4 cup brown sugar 
Mix all ingredients for batter, and pour into a 9 x 9 inch 
greased pan. Combine ingredients for topping and place on top 
of batter. Bake 40 to 45 minutes at 350° F. 
Mrs. Cecil Parker 
Cartoogechaye Club 


PINEAPPLE UPSIDE DOWN CAKE 


\Y, cup butter 34 cup granulated sugar 
Y, cup packed brown sugar % cup butter or other shortening 
6 slices pineapple, cut in wedges 1 egg, unbeaten 
144 cups sifted flour Y cup milk 
2 teaspoons baking powder 1 teaspoon vanilla 


4 teaspoon salt 

Melt butter in skillet. Add brown sugar, blend well. Re- 
move from heat. Arrange pineapple wedges on sugar mixture; 
set aside. 

Measure sifted flour, add baking powder, salt, and granu- 
lated sugar. Sift together three times. Cream shortening. Add 
dry ingredients, egg, milk, and vanilla. Stir until all flour is 
dampened, then beat vigorously one minute. 

Pour batter over fruit mixture in pan. Bake in a moderate 
oven (350° F.) about 50 minutes. Cool in pan 5 minutes. Then 
invert on plate and let stand a minute before removing pan. 

Mrs. Fred McGaha 
Cowee Club 
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PINEAPPLE REFRIGERATOR CAKE 


1 Bakery angel cake (tube cake) 1 cup sugar 

2 tablespoons plain gelatin Dash of salt 

1 No. 2 can crushed pineapple 1 cup heavy cream 

5 eggs, separated 1 cup moist-style shredded coconut 


Grated rind and juice of 1 lemon 


Drain juice from pineapple and add to gelatin. Allow to 
soften. Beat egg yolks, add crushed pineapple, 14 cup sugar, 
lemon rind and juice and salt. Cook over boiling water, stirring 
until thick. Add gelatin and dissolve. Allow to cool. 


Beat egg whites with remaining half cup sugar and fold 
into gelatin mixture. Fold in whipped cream and coconut which 
has been cut slightly. Pull angel food cake apart into rough 
hunks about the size of a walnut or small egg. Arrange hunks 
of cake alternately with blobs of the pineapple mixture in a 
large tube pan. Cover top with waxed paper and store in the re- 
frigerator over night. 


To serve, run knife around edge of pan and turn out. Cut 
into slices like a layer cake. 


CARROT CAKE 


2 cups sugar 1 teaspoon cinnamon 
1144 cups Wesson oil i teaspoon nutmeg 
4 eggs 2 cups grated carrots 
3 cups flour 1 cup black walnuts, chopped fine 


2'4 teaspoons baking powder 


Y, teaspoon salt 


Mix sugar and Wesson oil. Sift flour, baking powder, salt, 
and spices together. Add dry ingredients alternately with eggs 
to the sugar and oil mixture, beating well after each addition. 
Stir in grated carrots and black walnuts. Bake in greased tube 
cake pan at 350° F. for one hour. 


Mrs. Fred Hannah 
Patton Club 


FAVORITE SPICE CAKE 


2% cups cake flour Y, cup butter or other shortening 
1 teaspoon soda 1 cup sifted brown sugar, packed 
4 teaspoon salt 34 cup sweet milk 
2 teaspoons cinnamon 2 tablespoons vinegar 
1, teaspoon cloves 2 eggs 
14 teaspoon nutmeg 


(1) Sift, then measure flour. Sift again with soda, salt, and 
spices. 

(2) Cream butter, add sugar. 

(3) Add the beaten eggs. 


(4) Combine vinegar and milk. Alternately add dry and liquid 
ingredients. 


(5) Turn into a greased cake pan. Bake at 350° F. for 40 to 50 
minutes. 


(6) Frost, if desired. 


Mrs. Hardin Gribble 
Union-View Club 


POTATO SPICE CAKE 


cup shortening 4 teaspoon nutmeg 
cup warm mashed white potatoes '4 teaspoon cinnamon 
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2'4 cups sifted cake flour 14 teaspoon allspice 

14% cups granulated sugar Y% cup milk 
2 teaspoons baking powder 3 egg whites, stiffly beaten 
'4 teaspoon cloves 1 teaspoon vanilla 


Cream shortening; add mashed potatoes. Resift flour with 
sugar, baking powder and spices. Add with milk and beat a mod- 
erate speed for two minutes. Fold in egg whites and vanilla. Pour 
into two greased 9-inch pans. Bake at 375° F. for 20 to 25 min- 
utes, or until cake tester inserted in center comes out clean. Cool 
and frost with coffee fluff frosting. 


COFFEE FLUFF FROSTING 


14 cup white corn syrup 1 teaspoon instant coffee 
2 egg whites 1 teaspoon vanilla 
1% teaspoon salt 


In small saucepan, heat corn syrup to boiling. With electric 
mixer at high speed, beat egg whites until they form stiff peaks 
when beater is raised. Add salt and instant coffee. Slowly pour 
in boiling syrup. Continue to beat until frosting is stiff enough 
to spread. Fold in vanilla. 


Mrs. Grace Ayers 
Mulberry Club 
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JAM CAKE WITH CARAMEL ICING 


1 cup shortening, creamed 3 egg yolks, beaten 
2 cups sugar 


Mix thoroughly. Blend in: 2 cups (thick) blackberry jam or 
preserves. 


Sift together: 


3 cups sifted flour Y, teaspoon salt 
1 teaspoon soda 1 teaspoon cinnamon 


Add alternately to first mixture with 1 cup buttermilk. 

Beat three egg whites very stiffly. Fold in last. Bake in well 
greased tube pan or three 9-inch layers at 350° F., allowing 114 
hours for tube pan or 40 minutes for layers. 


CARAMEL ICING 


2 cups white sugar 1 stick butter or margarine 
1 teaspoon soda 1 cup buttermilk 
Pinch of salt 1 teaspoon vanilla 


1 cup brown sugar 


Use large heavy sauce pan so foam won’t boil over. 

Stir and cook over slow heat to soft ball stage. Let cool. 
Beat until creamy. Spread immediately. Add a few pecans, if 
desired. 


Mrs. Sammy Bryson 
Higdonville Club 


OATMEAL CAKE 


Pour 114 cups boiling water over 1 cup quick-cooking oat- 
meal. Cream together 14 cup shortening, 1 cup brown sugar, 1 
cup white sugar. Add 2 eggs, beating in one at a time. 

Sift 114 cups flour, 1 teaspoon soda, 4% teaspoon salt, 14 
teaspoon cinnamon, 14 teaspoon nutmeg, 1 teaspoon vanilla. 

Whip up oatmeal, add cream mixture, and add flour gradual- 
ly. Pour into greased pan. Bake at 350° F. for 25 minutes. Add 
topping while cake is warm. 


TOPPING 
1 stick melted butter 1 can coconut 
1 cup brown sugar 2 egg yolks 


1 cup nuts 


Add enough milk to spread. Put on cake and brown under 
broiler. 


Miss Kate Vanhook 
Hickory Knoll Club 
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GRAHAM CRACKER CAKE 


Cream together 2 sticks of margarine and 1 cup sugar. Add 
5 eggs, beating in one at a time. 


In separate bowl mix 1 pound crushed Graham crackers, 2 
teaspoons baking powder, 2 cups milk, 14 teaspoon cinnamon, 1 
cup raisins (if desired), 1 cup nuts, 1 cup coconut. Blend two 
mixtures together. 


Pour into two greased layer cake pans. Bake 30 minutes ait 
350° F. Frost with seven minute frosting when cool. 


Mrs. Woodrow Teague 
Union-View Club 
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CHOCOLATE FUDGE 


2 cups sugar 2 T. cocoa or 1 square chocolate 
2; cup milk 2 T. corn syrup 
2 T. butter 1 teaspoon vanilla 


Mix sugar and cocoa or chocolate. If chocolate is used melt 
in double boiler. Add corn syrup then add milk—mix. Boil this 
mixture until it forms a soft ball in cold water. Remove from 
heat and add butter and vanilla. Let stand until it cools. Chop- 
ped nuts may be then added, if desired. 


After cooling, beat until creamy then pour in greased pan. 
Cut in squares. 


Mrs. Hazel C. Norton 
Mulberry Club 


CREAMY FUDGE 


Y, pound butter or margarine 3 packages chocolate chips 
1 tall can Carnation milk 4 teaspoon salt 

5 cups white sugar 2 cups nuts 

1 pint marshmallow cream 1 teaspoon vanilla 


Melt butter in saucepan. Add sugar, salt and milk. Bring to 
boil and boil for 18 minutes. Have chocolate chips, marshmallow 
cream and nuts in large bowl. Pour hot mixture over chips, 
marshmallow cream, vanilla, nuts and beat until thick enough to 
pour. Makes 5 pounds candy. 


Mrs. C. B. Yeargan 
Cartoogechaye Club 
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DIVINITY FUDGE 


3 cups sugar 2 egg whites 
¥y cup light corn syrup 1 teaspoon vanilla 
4 cup cold water 


_ Place sugar, syrup and water in a pan over low heat, stir 
only until sugar is dissolved. Then cook until a little tried in 
cold water forms a soft ball (236-238 degrees F.). Beat egg 
whites until stiff, continue beating and pour 14 of the syrup 
slowly over the egg whites; continue beating while cooking the 
rest of the syrup until it forms a hard ball when tried in a cup 
of cold water. Add this syrup gradually to syrup and egg mix- 
ture you are beating. Add vanilla and continue beating until 
candy is thick enough to drop from spoon. Place by spoonful on 
buttered platter. Makes 35 to 40 pieces. Nuts may be added if 
desired just before candy is ready to spoon. 


Mrs. Ed Coates 
Franklin Club 


NUT-MALLOW FUDGE 


34 pound (about 48) marshmallows 1 cup semi-sweet chocolate bits 
Y% cup butter 1 teaspoon vanilla 
1 tablespoon water 1 cup chopped nuts 


4 teaspoon salt 


Combine marshmallows, butter, water and salt. Melt over 
low heat. Bring to boil and boil for one minute, stirring con- 
stantly. Remove from heat. Add chocolate bits and stir until 
smooth. Fold in vanilla and nuts. Pour into greased pans. Chill 
until firm. 


Mrs. Carl Slagle 
Upper Cartoogechaye Club 


PRALINES CANDY 


2 cups sugar 1 cup milk 
14 teaspoon soda 2 teaspoons butter 
1 teaspoon vanilla 2 cups nuts Cless if desired) 


METHOD: Combine and cook to soft ball, use large kettle. 
Remove from fire, add nuts and vanilla. Beat slightly and turn 
out on waxed paper. 


Mrs. J. W. Addington 
Union Club 
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“NO COOK” FONDANT 


Y, cup soft butter or margarine 1 teaspoon vanilla 
1/3 cup red label Karo syrup 3'4 cups (1 pound) sifted 
Y, teaspoon salt confectioners sugar 


_ Blend butter, karo syrup, salt and vanilla in large mixing 
bowl. Add sifted confectioners sugar all at once, mix together; 
first, with a spoon and then with hands kneading in dry ingredi- 
ents. Turn onto board and continue kneading until mixture is 
well blended and smooth. Makes about 1 1/3 pounds candy. Store 
in cool place. Variations, add peppermint, or wintergreen, flavor- 
ing with the vegetable coloring to correspond, candied fruit or 
nuts, or roll in multi-colored tiny candies or chocolate shot. Or 
make in tiny round balls and press a nut on top or tip in colored 
sugar. 


Delpha A. Reed 
Franklin Club 


“NO COOK” PEANUT BUTTER FUDGE 


1 cup peanut butter, creamy or 144 cups nonfat dry milk solids 
chunk style 14%, cups sifted confectioners sugar 
1 cup corn syrup 


Blend peanut butter and corn syrup in large mixing bowl. 
Add dry milk and sifted confectioners sugar all at once. Mix 
together, first, with spoon then with hands; knead in dry ingredi- 
ents. Turn onto board and continue kneading until blended and 
smooth. Press with hands or roll into square 14 inch thick. Cut 
into squares, makes about two pounds. Chocolate peanut candy, 
add 14 cup cocoa to peanut butter-syrup mixture before adding 
dry ingredients, blend. 


Delpha A. Reed 
Franklin Club 


SPECIAL CANDIED FILBERTS 


1 pound filberts, shelled Y, teaspoon cinnamon 
1 cup brown sugar Y teaspoon vanilla 
4 cup cream 


Put all in saucepan except nuts and vanilla. Boil to 236° F. 
or until soft ball stage, stirring constantly. Remove from heat— 
add vanilla—stir—add nuts—drop on waxed paper and separate 
nuts. 

Mrs. E. M. McNish 
Cartoogechaye Club 
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ORANGE SUGAR NUTS 


144 cups sugar 14 teaspoons grated orange rind 
‘4, cup water 24 cups nut meats 
14 cup orange juice 


Combine sugar, water and orange juice and cook to soft ball 
stage (238 degrees) Remove from heat. Add orange rind. Stir 
until syrup begins to look cloudy. Quickly stir in nuts. Turn 
onto greased baking sheet. Separate nuts with two forks. 


Mrs. Carl Slagle 
Upper Cartoogechaye Club 


PEANUT BRITTLE 


1 cup granulated sugar Y; cup water 
2 cups raw peanuts 1 teaspoon baking soda 
Y% cup Karo syrup 


Cook all ingredients except soda on high heat until peanuts 
begin popping and browning. Remove from heat, add soda and 
stir. Pour onto greased pan and cool. 


Mrs. Lamar Bradley 
Mulberry Club 


POPCORN BALLS 


1 cup sugar 1 tablespoon butter or margarine 
1 teaspoon vinegar 1 teaspoon red food coloring 

2 tablespoons light corn syrup (Cif desired) 

1, cup water 6 cups popped corn 


14 teaspoon salt 


Combine sugar, water, vinegar, corn syrup and salt. Stir 
until sugar dissolves. Cook to a very hard ball stage (265 de- 
grees F.) Remove from heat; add butter and coloring. Reserve 
small amount of syrup for fastening wooden skewers for handles 
if desired. Pour over popped corn, stirring constantly and form 
into 2 inch balls. 


Mrs. C. B. Yeargan 
Cartoogechaye Club 


PULLED MINTS 


2 cups sugar 3 drops peppermint 
4 tablespoons butter Food coloring 
34 cup water 


Combine ingredients and cook until syrup snaps in cold 


water. Pour out on marble slab and when it begins to harden, 
start pulling. When pulled, cut in short lengths on waxed paper. 
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BUTTER MINTS 


In a quart saucepan combine 2 cups sugar, 2/3 cup hot 
water, 14, teaspoon cream of tartar, and 1 teaspoon vinegar. Boil 
this syrup rapidly without stirring until a little dropped in cold 
water forms a hard ball and registers 260° F. on a candy thermo- 
meter. From time to time during the cooking, wash the sides of 
the pan with a brush dipped in water. Remove the syrup from 
the fire and, when it stops boiling, pour onto an oiled marble 
slab. After three minutes, dot the surface with one tablespoon 
cold butter, and turn the edges into the center with a spatula. 


When the candy is cool enough to pull, sprinkle it with 14 
teaspoon mint flavoring. Dip the fingers into cornstarch and 
pull the candy without twisting it until it is lukewarm. Stretch 
it a little at a time into a long rope about 14 inch in diameter and 
cut the rope into pillow or diamond shapes with a kitchen scis- 
sors. Drop the mints into a bowl of sifted confectioners’ sugar, 
cover the bowl and let the mints stand for 24 hours. Rub the 
mints lightly between towels to remove the sugar and pack them 
in a tightly covered jar. The mints should ripen several days 
before they are eaten. 
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Casseroles & 


Main Dishes 





CHICKEN SUPPER 


1 package spaghetti 1 large hen 

1 can tomatoes (No. 2 can) 4 pound butter 

1 large can mushrooms (stems) Bay leaf 

2 green peppers 1 teaspoon garlic salt or powder 
2 to 3 small onions 34 cup sharp cheese 


1 button garlic 


Simmer hen in water seasoned with bay leaf until tender. 
Cool, remove from bone, and cut meat into small pieces. 


Fry onions and pepper in butter. Add mushrooms, garlic 
and tomatoes. Cook until tender. Mix with cooked chicken. Cook 
spaghetti in chicken broth until tender. Drain, and mix spag- 
hetti and chicken mixture. Just before serving, cover with 
grated cheese. Heat in moderate oven until bubbling. Serves 18 
to 20. 


Two cans of mushroom soup and 1 small can of mushroom 
stems may be used instead of large can of mushrooms. 


CHICKEN AND VEGETABLE CASSEROLE 


3 to 4 pound chicken 4 cup chopped onion 
Salt and pepper Y, cup chopped celery 
Flour 4 cup cut green beans 

4 cup fat 144 cups canned tomatoes 


Cut chicken in serving pieces. Sprinkle with salt and pepper, 
then roll in flour. Heat fat in heavy pan and brown chicken in 
it. Place browned chicken and vegetables in a casserole. Pour 
over it the tomatoes. Cover and cook until chicken is tender. 
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YELLOW RICE WITH CHICKEN 


Cut up a 5 pound hen or two fryers. Stew until tender, add- 
ing 1/6 teaspoon saffron (yellow food coloring may be substi- 
tuted). Wash and drain three cups rice. Heat one cup of salad 
oil in skillet. Toss rice into hot oil and stir constantly until rice 
shrivels. Add one bud garlic minced and one medium onion 
minced. Stir and cook one minute; then add one small can to- 
matoes and stir and cook two minutes more. Arrange in a large 
covered pan a layer of chicken and a layer of rice mixture. Add 
a small can or package of frozen peas (drained), two or three 
diced potatoes, and salt to taste. Pour over this enough stock 
from chicken to cook the rice. It is best to start without too 
much stock and add more if rice is too dry. Serve cn hot platter 
garnished with pimentos. 


Mrs. S. M. Winkleblack 
Holly Springs Club 


CHICKEN LIVERS WITH RICE 


Y, cup butter or margarine pepper, !4 teaspoon paprika) 


3 tablespoons minced onion 1 can undiluted cream of chicken 
14% cups packaged precooked rice soup 
Y, lb. fresh or thawed frozen Y cup milk 
chicken livers, cut into 1” pieces 1 tablespoon snipped parsley 
Seasoned flour (14 cup flour, pinch dry basil 


34 teaspoon salt, 14 teaspoon 


Start heating oven to 375° F. In 1 tablespoon hot butter in 
saucepan, sauté onion until tender. Add onion to rice; cook as 
label directs. Meanwhile roll chicken livers in seasoned flour; 
saute in remaining 3 tablespoons butter in skillet until brown on 
all sides. 

In 144 quart casserole, combine livers, rice, soup, milk, pars- 
ley, basil. Bake, uncovered, for 30 minutes. 5 or 6 servings. 


Mrs. Neville Bryson 
Highlands Club 


LIVER AND NOODLE CASSEROLE 


Cook a pound box of noodles according to package directions. 
Drain, and place in a wide, shallow baking dish, stirring in a 
tablespoon of butter and a little grated cheese. 

Cut a pound of chicken livers into bite-sized pieces, and add 
% pound of mushrooms, sliced. Salt and pepper well, and saute 
in 3 tablespoons of butter until livers are cooked through. 
Sprinkle a tablespoon of flour over them, stir in well, and add 
4 cup of evaporated milk, plus a tablespoon of chopped parsley. 
Mix well, heat through, and spread over noodles. Top with bread- 
pe dot with butter, and place in a 400° F. oven until brown 
on top. 
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CASSEROLE OF TURKEY 


Use 2 cups boiled rice (2/3 cup Make a white sauce as follows: 


uncooked) 5 tablespoons butter 
3 cups cooked turkey (or chicken) 5 tablespoons flour 
1 cup finely chopped celery 2 cups milk 
Boil celery until tender, have 1 cup broth from celery 


1 cup liquid when done. 


Combine sauce, celery, and turkey. Season with salt to taste, 
1/8 teaspoon pepper, 14 teaspoon curry. Place rice and turkey 
mixture in alternate layers in baking dish, two layers of each. 
Sprinkle over each layer slivered almond, 14 cup in all. 


Top with crushed corn flakes. Bake for 45 minutes in 375° 


F. oven. Serve hot. 
Mrs. Carl Slagle 
Upper Cartoogechaye Club 


IRISH STEW 
2 lbs. stew beef 8 medium-size potatoes 
114 pints water Salt 
6 small onions Pepper 


6 small carrots 


Cut the meat into pieces of convenient size for serving. Re- 
move some of the fat and put the meat into a saucepan with the 
water which should be almost at the boiling point; add the onions 
peeled and cut into thin slices, and the carrots which have been 
scraped and sliced. Cook very gently—the water should only 
simmer as hard boiling tends to toughen meat — and at the end 
of an hour’s cooking, add the potatoes which have been peeled 
and cut in thick pieces. Season to taste with salt and pepper, 
and continue to cook until the potatoes are tender. Serve all to- 


gether in one dish. 
Miss Annie E. Ledford 
Olive Hill-Oak Dale Club 


MEZETTI 
1 pound ground beef 1% cups diced celery 
1 pound ground pork 1 can tomato soup 
1 pound cheese, cut fine 1 large package noodles : 
1 green pepper 1 large onion (may be omitted) 


Chop green pepper, celery, and onion and cook until tender 
in frying pan with about 1 tablespoon fat. When tender, remove 
pepper, celery and onion. Then place pork and beef in pan and 
cook until the meat loses red color. Cook noodles in salted water. 
Reserve 14, pound cheese for top. Combine all other ingredients 
in large mixing bowl, then pour into large baking dish. Grate 
the 14 pound cheese over top and bake 1 hour at 300° F. 


Mrs. Fred Slagle 
Cartoogechaye Club 
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DINNER-IN-A-DISH 


4 tablespoons shortening 4, teaspoon pepper 

2 green peppers, chopped 2 eggs 

1 medium onion, chopped 2 cups whole kernel corn 

1 pound hamburger 4 medium tomatoes, sliced 
1'4 teaspoons salt 14 cup dried bread crumbs 


Put shortening in skillet and lightly fry peppers and onions 
for three minutes. Add meat, blend thoroughly. Add seasoning. 
Remove from heat, stir in eggs, and mix well. Put one cup corn 
in baking dish, then a layer of tomatoes, then a layer of 14 of 
the meat mixture, another layer of corn, tomatoes, and meat. 
Cover with bread crumbs. Dot generously with butter. 

Bake in moderate oven for 35 minutes. 


Mrs. Fred McGaha 
Cowee Club 


ITALIAN SPAGHETTI 


2 tablespoons shortening, melted 


2 Ibs. ground beef 5 cups canned tomatoes 

1 cup bread crumbs 2 cans tomato paste (6 oz. size) 
2 teaspoons salt 1 teaspoon sugar 

YY, teaspoon oregano 4 teaspoon crushed red pepper 
14 teaspoon black pepper 2 teaspoons onion powder 

\ teaspoon garlic powder 4 cup parsley flakes 

1 egg 14 teaspoon oregano 


Mix together first seven ingredients. Shape into balls. 
Brown in shortening. Add rest of ingredients; simmer two hours. 
Remove cover last hour. Serve with spaghetti and Parmesan 
cheese. Serves eight. 

This mixture may be used as a sauce instead of meat balls. 
To make sauce, brown lightly the first seven ingredients, stirring 
as it cooks; then add remaining ingredients and cook two hours. 
This goes well with hamburgers and weiners. 


Mrs. Earl Smart 
Clarks Chapel Club 


SPANISH RICE 


Y, cup shortening 1 cup chopped celery 

1 clove garlic 3144 cups tomatoes 

1 cup chopped onions 2 teaspoons salt 

1 cup rice (washed and dry) \Y teaspoon pepper 

1 pound ground meat 2 tablespoons Worchestershire 
1 green pepper Sauce 


Melt fat. Brown garlic and onions slightly. Add meat and 
brown. Add pepper, celery, tomatoes and seasonings. Cover, 
cook on high temperature until steaming. Stir mixture. Sprinkle 
rice on top. Cover and cook 30 minutes. Let set for 15 minutes 
before serving. 

Spaghetti may be used instead of rice. 


Mrs. Mattie Ayers 
Mulberry Club 
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SPANISH DELIGHT 


1 pound ground beef 1 green pepper, minced 

1 smail can whole kernel corn 14 pound sharp cheese 

1 medium package of egg noodles Garlic and chilli powder as 
1 can tomato paste desired 


1 large onion, minced 


Cook onion with green pepper in a little fat until soft; add 
meat, and brown. Then add tomato paste, corn, and enough 
water to cook for at least 30 minutes. Add noodles, cook until 
tender. Add more water if needed. Bake in casserole with cheese 
on top at 300° F. until cheese melts. 


Mrs. Leona W. Moore 
Carson Club 


TEXAS HASH 
2 large onions, sliced Y, cup uncooked rice 
2 green peppers, cut fine 1 teaspoon chili powder 
3 tablespoons shortening 2 teaspoons salt 
1 pound hamburger Y% teaspoon pepper. 


2 cups canned tomatoes 


Cook onions and green pepper slowly in shortening until 
onions are soft and lightly browned. Add hamburger and saute 
until mixture falls apart. Add tomatoes, rice, and seasonings and 
mix. Put in large casserole, cover, and bake in moderate oven 
(375° F.) for 45 minutes, or until done. May also be cooked over 
low heat on top of stove. Serves 6. 


Mrs. Mabel R. Swan 
Assistant Home Economics 
Agent 


STUFFED PEPPERS 


6 large green peppers 
1 medium onion Y% cup cream 
3 tablespoons butter or margarine 2 teaspoons salt 
Few sprigs parsley 4 teaspoon pepper 
2 cups ground leftover meat 2 cups chopped cooked potatoes 
2 tablespoons chili sauce or cooked rice 
1 egg 1 cup stock or broth 


Slice off tops of peppers and put aside to use later on. Re- 
move seeds and ribs from pepper shells and discard. Chop onion 
and cook in butter or margarine until limp. Stir in chopped pars- 
ley, ground meat, chili sauce, egg, cream, salt, and pepper. Add 
cooked potatoes or rice. Mix thoroughly, spoon into pepper shells. 
Dot tops with butter or margarine, cover with top slices of pep- 

er. 
‘ Arrange peppers in a baking dish and pour stock or 2 bouil- 
lon cubes dissolved in 1 cup boiling water into dish. Bake in a 
preheated 350° F. oven for one hour or until peppers are tender 
when tested with a fork. Serves 4 to 6. 


Mrs. Grace Ayers 
Mulberry Club 
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SOYBEAN SAUSAGE PATTIES 


Y, cup milk 1 clove garlic, minced 

Y, cup bread crumbs 1 teaspoon prepared mustard 
1 egg, beaten 3 drops Tobasco Sauce 

1 cup cooked, mashed soybeans Y, cup milk 

Y, teaspoon poultry seasoning Y% cup cornmeal 

\_ teaspoon black pepper fat for frying 


Pour hot milk over bread crumbs. Add egg to soybeans and 
combine with first mixture. Add seasonings. Make into patties. 
Dip in milk and cornmeal and brown in hot fat. Original recipe of: 


Mrs. George Keener 
Walnut Creek Club 


PORK CHOPS WITH RICE 


2 cups canned tomatoes 


4 pork chops 1 medium onion 
2 tablespoons fat 2 teaspoons salt 
1 cup uncooked rice 4 teaspoon pepper 


Brown pork chops with fat in pressure saucepan. (Follow 
directions of manufacturer for using pressure saucepan.) Re- 
move chops from pan. Add tomatoes, chopped onion, salt, pepper 
and rice. Lay pork chops over the top. Cover and bring to 15 
pounds pressure. Cook 15 minutes. A covered frying pan can be 
used instead of a pressure saucepan by adding 114 cups of water 
and increasing cooking time to 35 minutes. 


SPANISH LIVER 


Y% cup sliced mushrooms, if 


1 pound sliced beef, lamb, or desired 
pork liver 2% cups fresh or canned tomatoes 
14% tablespoons flour 114 teaspoons salt 
2 tablespoons fat Pepper 
Y% cup chopped onion 2 cups cooked noodles or 
14 cup chopped green pepper spaghetti 
Y clove garlic, chopped 1 cup soft bread crumbs 


Dip liver slices in flour and cut in cubes. Brown liver in the 
fat; add onion, green pepper, garlic, mushrooms, tomatoes, salt 
and pepper. Cover and simmer for 10 minutes. Add cooked 
nocdles or spaghetti and cook 10 minutes longer. 


Or place noodles or spaghetti and liver mixture in alternate 
layers in a greased baking dish. Top with bread crumbs. Bake 
at 375° F. (moderate oven) 15 to 20 minutes or until mixture is 
heated through and crumbs are browned. 


Six servings. 
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EGG-CHEESE BAKE 


Y; cup butter or margarine 2 cups milk 
Y, cup flour 2 cups grated American cheese 
1 teaspoon salt 6 eggs 


Dash of pepper 


Make white sauce of butter, flour, seasonings and milk. 
Blend in one cup cheese. Pour into greased casserole. Break eggs 
in a sauce dish and slip into sauce at regular intervals. Bake in 
moderate oven (325° F.) for 20 minutes. Uncover and brown 5 
minutes. Serve on toast. 


Mrs. G. L. Van Vleet 
Totla Club 


CREAMED EGGS 


2 tablespoons butter or 2 cups milk 
margarine 1 teaspoon salt 
2 tablespoons flour 6 hard boiled eggs, sliced 


Melt butter, add flour, stir in milk and cook until thick. Add 
eggs. Place in buttered cassercle. Cover with buttered crumbs. 
Bake in 325° F. oven for 14 hour, or until crumbs are brown. 


Mrs. G. L. Van Vleet 
Totla Club 


TUNA CASSEROLE 


1 can tuna 1 cup hot water 

1 can mushroom soup 1 package salted cashews 
1 can crisp Chinese noodles (29c Bag) 

1 can diced celery 4 cup chopped onions 


Add water to soup. Mix tuna, celery and onions. Add liquid 
to it. Add nuts and half of the noodles. Place in casserole and 
top with remainder of noodles. Cook at 350° F. for 20 to 25 min- 
utes. Serves 6 to 8. 


Mrs. Florence S. Sherrill 
Home Economics Agent 
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GREEN PEAS IN CASSEROLE 


2 cups frozen or canned green 1'4 teaspoons salt 
peas 1 teaspoon Worcestershire sauce 
14 cup onion, chopped fine 1 cup tomatoes 
2 tabiespoons butter or 3 tablespoons buttered bread 
bacon fat crumbs 


1 pound ground beef 


Drain cooked, frozen, or canned peas. If frozen peas are 
used, cook in 14 cup of boiling water. Put 1 cupful in a buttered 
baking dish. In a frying pan, cook the onion in butter or bacon 
fat until tender but not brown. Add meat, stir and cook until it 
loses its red color. Add seasonings and tomatoes. Let simmer for 
5 to 10 minutes. Stir to keep from sticking. Pour half of meat 
sauce over peas, top with remaining peas and buttered bread 
crumbs. Bake in a moderate oven (350° F.) for 15 to 20 minutes. 


Baby lima or butter beans may be used in place of the peas. 


TANGY TOMATO-CHEESE MACARONI 


2 cups elbow macaroni 2 cups grated sharp cheese 
1 can condensed tomato soup 1 cup corn flakes 

—10'4-0z. size 1 tablespoon melted butter or 
Y, cup milk margarine 


Cook macaroni according to directions. Drain and combine 
with half of cheese and tomato soup. Pour into 2 quart casserole. 
Crush cornflakes slightly and mix with remaining cheese and 
melted butter. Sprinkle over macaroni-cheese mixture. Bake in 
moderate oven (400° F.) about 20 minutes. Yield: six servings, 
about 34, cup each. 


Mrs. Lester Southard 
Union-View Club 


TOMATO CASSEROLE 


1'4 cups tomatoes 2 cups drained lima beans 
1, cup tomato catsup Y, can corned beef 
1 teaspoon sugar 1 medium-sized onion, chopped 


4 teaspoon salt 


Combine tomatoes, catsup, lima beans, corned beef, onion, 
sugar and salt. Bake in hot (475° F.) oven until thoroughly 
heated. Serves six. 

Mrs. Jessie D. Cabe 
Assistant Home Economics 
Agent 


150. 





SUGAR COOKIES 


3 cups sifted flour 1 cup shortening 
2 teaspoons cream of tartar 2 eggs 

1 teaspoon soda 1 cup sugar 

Y, teaspoon salt 1 teaspoon vanilla 


Sift flour, cream of tartar, soda, and salt into mixing bowl. 
Cut in shortening until it is a fine crumb. Beat eggs with sugar 
and vanilla. Add to flour mixture. Mix well. Shape into balls 
size of walnut. Place on cookie sheet 2 inches apart. Flatten 
each with bottom of a small glass. Bake in 375° F. oven for 8 to 
10 minutes. Yields 6 dozen. 


Mrs. Bill Barnard 
Olive Hill-Oak Dale Club 


SUGAR COOKIES 


Mix thoroughly: 1 teaspoon flavoring (vanilla 
4 cup soft shortening (half or lemon) 
butter) Sift together and stir in: 
34 cup sugar 144 cups sifted flour 
1 egg 14 teaspoon baking powder 
Stir in: 4 teaspoon salt 


1 tablespoon milk or cream 


Chill dough. Roll very thin (1/16”). Cut into desired 
shapes. Place on lightly greased baking sheet, and sprinkle with 
sugar. Bake until delicately browned. 


Temperature: 425° F. (hot oven) 
Time: Bake 5 to 7 minutes. 
Amount: About 5 dozen 214 inch cookies. 


Mrs. Ted Blaine 
Patton Club 
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SUGAR COOKIES 


2% cups flour 2 eggs, beaten 
2 teaspoons baking powder 2 tablespoons cream 
'4 teaspoon nutmeg 14 teaspoon salt 
', cup butter grated rind of lemon, if 
1 cup sugar desired 


Measure sifted flour, add baking powder, salt, nutmeg. Sift 
again. Cream butter and sugar and beat until light. Add eggs, 
cream, and lemon rind. Beat well. Add flour mixture to make 
soft dough. Chill before rolling. Keep dough soft for tender, 
crisp cookies. Cut with fancy cookie cutters and bake in hot 
oven. : 


HALLOWE’EN COOKIES 


134 cup sifted flour 2 teaspoons grated orange rind 
2 teaspoons baking powder Y% cup milk 
4 teaspoon salt 1 egg white 
2 cups corn flakes 1 tablespoon water 
‘4 cup soft butter or margarine Raisins 


‘4 cup sugar 


Sift together flour, baking powder, and salt. Crush corn 
flakes into fine crumbs; mix with sifted dry ingredients. Blend 
butter, sugar, and orange rind. Add sifted dry ingredients al- 
ternately with milk, mixing well after each addition. Chill. Roll 
chilled dough out on lightly floured board. Cut with floured 
round cookie cutter about 214 inches in diameter. Place on 
greased baking sheet. Beat egg white with water; brush over 
dough. Place raisins on each cookie to form face. Additional corn 
flakes, slightly crushed may be used for hair. Bake in hot oven 
(425° F.) for about 12 minutes. 


Yield: 3 dozen cookies. 


Miss Agnes Guyer 
Former Club Member 


GINGER CHRISTMAS COOKIES 


Y cup soft shortening 1 teaspoon soda 

’) cup brown sugar 34 teaspoon salt 

2 eggs 2 teaspoons ground ginger 
34 cup molasses 1 teaspoon ground cinnamon 


3 cups sifted flour 


(1) Cream shortening and sugar. 


(2) Add eggs and molasses and beat with rotary beater until 
smooth. 


(3) Sift dry ingredients together and work into shortening mix- 
ture. 


(4) Chill dough 3 to 4 hours. 
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(5) Remove half of the dough from the refrigerator and roll out 
on lightly floured board 14 inch thick. 


(6) Cut with desired plain or fancy cutters. 


(7) Place on lightly greased cookie sheets and bake in pre- 
heated moderate oven (375° F.) 8 to 10 minutes — or when 
touched lightly with finger tip, no imprint remains. 


(8) These cookies scorch easily so watch them carefully. 


(9) Cool and decorate with colored icing and colored sugars if 
desired. 


(10) Makes about 5 dozen 38-inch cookies. 
Mrs. Jessie D. Cabe 


Assistant Home Economics 
Agent 


PEANUT BUTTER COOKIES 


Cream together: 1 cup granulated sugar 
1 cup peanut butter 1 cup shortening 
1 cup brown sugar 


Add two eggs well beaten and a pinch of salt. 


Add: 1 teaspoon soda 
1 teaspoon vanilla 2 cups flour 


Roll in round ball size of marble. Place on greased cookie 
sheet and press with fork. Bake in oven at 375° F. 


Mrs. Ray Williamson 
Union Club 


BLACK WALNUT WAFERS 


2 eggs 14 teaspoon baking powder 
1 cup light brown sugar, packed 1 cup finely chopped black 
2; cup sifted flour walnuts 


4 teaspoon salt 


Beat eggs until light. Add sugar, and beat until thick. Add 
sifted dry ingredients and nuts. Mix well. Drop by scant tea- 
spoonsful on greased cookie sheets. Bake in 400° F. oven for five 
minutes. Let stand one-half minute before removing. Makes 
about five dozen. Store airtight. 


Mrs. Paul Blaine 
Patton Club 
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BOILED COOKIES 


2 cups sugar 2% cups quick oats 

% cup milk 14 cup nuts 

1, lb. margarine 2 teaspoons vanilla 

4 tablespoons cocoa 1, cup peanut butter (if desired) 


Cook sugar, milk, margarine, and cocoa for 114 minutes. 
(Start counting time when it reaches rolling boil). Remove from 
fire and add oats, nuts, and peanut butter. Beat until well 
blended. Spoon on wax paper or into cups. 


Mrs. Lawson Snyder 
Ridgecrest Club 


OATMEAL COOKIES 


1 cup sugar 2 teaspoons soda 

1 cup shortening (14 cup bacon 4 box seeded raisins 
drippings and 4% cup 2 cups uncooked rolled oats 
vegetable shortening) 2 cups flour 

2 eggs pinch salt 

5 tablespoons sweet milk 1 teaspoon cinnamon 


cup chopped nuts 


Mix shortening and sugar. Add milk, flour, soda, eggs, nuts 
and raisins. Add oatmeal last. Drop from teaspoon, when well 
mixed, on a greased cookie sheet. Bake at 375° F. about 20 min- 
utes. Makes about 5 dozen. 


Mrs. Ernest Childers 
Iotla Club 


HONEY DROPS 


', cup shortening 1 cup sifted flour 

‘4 cup honey 3 teaspoons baking powder 
1 egg 14 teaspoon salt 

1 cup rolled oats Y% teaspoon cinnamon 

1 tablespoon milk Y% cup chopped raisins 


Cream shortening and honey together. Add egg and beat 
until blended. Stir in rolled oats and milk. Sift together dry in- 
gredients, add with raisins and mix well. Drop from teaspoon 
onto greased baking sheet. Bake in a moderately hot oven (400° 
F.) 18 to 20 minutes. Yield: 214 dozen. 


Mrs. Jessie D. Cabe 
Assistant Home Economics Agent 
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MOLASSES HERMITS 


1/3 cup shortening 1 teaspoon cinnamon 
1 cup molasses 1 teaspoon allspice 
2 cups flour 4 teaspoon ginger 
1 teaspoon soda 2 teaspoons grated lemon rind 
Y, teaspoon baking powder Y% cup chopped nuts 
34 teaspoon salt 4 cup chopped raisins or dates 


Sift dry ingredients together. Cut in shortening. Add nuts, 
lemon rind, and dried fruit. Beat egg, add 14 cup molasses. Stir 
this into flour until mixed. Add remaining molasses and mix. 
Drop by teaspoon on greased cookie sheet. Bake 15 to 20 min- 
utes in moderate oven 350° F. 


Miss Delpha A. Reed 
Franklin Club 


CHERRY WINKS 


Sift together: grketlioda », Add: 
214 cups sifted flour 2 eggs ; 
1 teaspoon baking powder 2 tablespoons milk 
Y, teaspoon soda 1 teaspoon vanilla 
Y, teaspoon salt Beat well. 
Add: 
Blend together: 1 cup chopped nuts 
34 cup shortening 1 cup chopped dates 
1 cup sugar, creaming well Y, cup chopped maraschino 
cherries 


Shape into balls, a teaspoonful of dough for each. Place on 
greased cookie sheet and press on top of each 144 maraschino 
cherry. Bake at 350° F. 10 to 15 minutes. 

Miss Delpha A. Reed 
Franklin Club 


STIR-N-DROP COOKIES 


2 eggs 2 cups all purpose flour 

2%, cup vegetable oil 2 teaspoons baking powder 
1 teaspoon grated lemon rind Y, teaspoon salt — 

34 cup sugar 2 teaspoons vanilla 


Heat oven to 400° F. Beat eggs with fork until well blended. 
Stir in oil, vanilla, and lemon rind. Blend in sugar until mixture 
thickens. Sift together flour, baking powder and salt; add to egg 
mixture. Batter will be soft. Drop by teaspoons about two inches 
apart on ungreased cookie sheet. Stamp each cookie flat with 
bottom of glass dipped in sugar (lightly oil glass, then dip in 
sugar). Continue dipping in sugar to keep bottom of glass com- 
pletely covered. Bake eight to ten minutes. Remove immediately 
from cookie sheet. Yield: three dozen cookies three inches in 


diameter. 
nies 


Flavor Variations 


Coconut Butterscotch: Omit lemon rind, substitute one cup dark 
brown sugar, firmly packed, for 34, cup granulated sugar. Add 
one cup shredded coconut. Bake as directed above. 

Chocolate: Omit lemon rind. Reduce flour to 134, cups. Substi- 
tute 14 teaspoon soda for 2 teaspoons baking powder. Reduce va- 
nilla to one teaspoon. Add two squares unsweetened chccolate, 
melted and cooled. Add 14 cup finely chopped nuts, if desired. 
Bake at 375° (moderate) 8 to 10 minutes. 


Mrs. Florence S. Sherrill 
Home Economics Agent 


PEANUT BUTTER OATMEAL COOKIES 


134 cup sifted flour 4 cup milk 

2Y, teaspoons baking powder Y cup shortening 
4 teaspoon salt Y% cup peanut butter 
1 cup rolled oats 1 cup brown sugar 
1 egg, beaten 1 cup raisins 


Sift together flour, baking powder, and salt. Cream short- 
ening and peanut butter. Add sugar, cream until fluffy. Com- 
bine egg and milk and add. Fold in oats and flour mixing well. 
Add floured raisins. Drop by teaspoonfuls on an oiled cookie 
sheet. Bake at 350° F. for 12 to 15 minutes. 


Miss Delpha A. Reed 
Franklin Club 


SUMMER COOKIES 


1 egg YZ teaspoon soda 
Y% cup brown sugar 1 cup rice crispies 
4 cup white sugar 1 cup oatmeal 

Y cup all purpose cooking oil 1 teaspoon vanilla 


1 cup flour 


Sift flour and soda together. Mix all ingredients. Drop on 
well greased baking sheet. Bake 8 to 10 minutes at 350° F. Very 
good with ice cream or sherbet. 


Mrs. Sammy Bryson 
Higdonville Club 
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FRUIT CAKE COOKIES 


4 cups flour 2; cup sour milk 

1 teaspoon soda 1 cup nuts 

1 teaspoon salt i cup candied cherries 

1 cup shortening 2 cups dates 

2 cups brown sugar 2 4-o0z. cans candied fruit and 
2 eggs peel 


Cream sugar and shortening. Add eggs, then add miik and 
dry ingredients alternately. Fold in fruits and nuts last. Chill 
for several hours. Drop by spoon on cookie sheet and bake in 375° 
F. oven for 8 to 10 minutes. 


This makes about 12 dozen cookies. They store well and 
may be kept for several weeks if stored in air tight container. 


Mrs. Ruth Patton 
Patton Club 


FINGERS 
2, cup margarine Y, teaspoon almond extract 
6 tablespoons confectioners’ 14 teaspoon salt 
sugar 1 cup chopped nuts 
1 teaspoon vanilla powdered sugar 


2 cups sifted flour 


Cream margarine; add remaining ingredients and mix well. 
Press into 2-in-long finger-shaped pieces. Bake on ungreased 
cookie sheet in moderate oven, 325° F., about 30 minutes. Roll 
in powdered sugar while warm. 


Mrs. Doyle Blaine 
Non-Club member 


CHOCOLATE CHIP COOKIES 
Cream together until light and fluffy: 


YY, cup shortening Beat well and stir in: rT 
Y, cup sugar 114 cups sifted self-rising flour 
4, cup brown sugar, firmly Add: . 
packed 1 package (7-0z) chocolate bits 
Add: Y, cup walnuts 
1 egg 


14 teaspoon vanilla 


Mix thoroughly. Drop by teaspoons onto greased baking 
sheet about two inches apart and bake in moderate oven (375° 
F.) for 12 minutes. Yield: four dozen cookies. 


Mrs. Fred McGaha 
Cowee Club 
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PINEAPPLE COOKIES 


Cream together: Y, teaspoon soda dissolved 
Y, cup butter in 4 tablespoon pineapple 
34 cup brown sugar juice 
1 egg Sift: 
Add: 14% cups flour 
Y, cup well drained, crushed 4 teaspoon baking powder 
pineapple 4 teaspoon salt 


Add to above, then add 14 teaspoon vanilla. 14 cup nuts may 
be added. Drop by teaspoons on baking sheet. Bake at 400° F. 


for 12 to 15 minutes. 
Mrs. Fred McGaha 


Cowee Club 
MACAROONS 
4 egg whites, well beaten Y cup chopped walnuts 
144 cups sugar 3 cups cornflakes 
1 cup shredded coconut 1 teaspoon vanilla or other 
Y; teaspoon salt flavoring 


Mix in order given. Drop from teaspoon on greased sheet. 
Bake about 15 minutes at 350° F. Place on damp cloth and re- 
move macaroons immediately. 


Mrs. Jack Cabe 
Holly Springs Club 


DATE-NUT PINWHEELS 


Y, cup butter 1/8 teaspoon salt 
'Y, cup light brown sugar, packed Filling: 
Y cup granulated sugar 1 package (6'4 oz.) dates 
Y, teaspoon vanilla 4, cup sugar 
egg Y% teaspoon salt 
2 cups sifted flour Y; cup water 


14 teaspoon soda 


Filling: 


Prepare Filling: Cut dates in small pieces, add sugar, salt and 
water. Simmer for 5 minutes, stirring constantly. Add nuts and 
cool. 


Cream butter; add sugar, vanilla, and egg; beat until light. 
Add sifted dry ingredients, and mix well. Chill until firm enough 
to roll. Halve dough; roll each half on floured waxed paper, into 
a 12x9 inch rectangle. Spread with filling; roll up tightly from 
end. Wrap in paper. Chill overnight. Slice 144 inch thick. Bake 
on lightly greased cookie sheet in 375° F. oven for about 10 min- 
utes. Makes about six dozen cookies. 


Mrs. Stanley Penland 
Iotla Club 
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VALENTINE JAMWICHES 


Y cup shortening 1 tablespoon vanilla 

1 cup sugar 344 cups sifted cake flour 

2 eggs, well beaten 2 teaspoons baking powder 
2 tablespoons light cream Y teaspoon salt 


Cream shortening and sugar together. Beat until light and 
fluffy. Add eggs, cream and vanilla, and beat well. Mix and sift 
flour, baking powder, and salt. Add to first mixture and mix 
well. Wrap in waxed paper or foil and chill. On board lightly 
dusted with confectioners’ sugar, roll out dough about 14 inch 
thick. Use large heart shaped cutter to cut dough into cookies. 
Use small heart shaped cutter to cut out centers of half of the 
cookies, to make heart outlines. Dip cutter in confectioners’ 
sugar each time before cutting cookie. Place cookies on lightly 
greased baking sheet. Bake in moderate oven, 375° F., for 8 to 
10 minutes or until delicately browned. Cool. Frost heart outlines 
with pink icing. Spread whole large hearts with raspberry jam. 
Place iced outlines on jam-topped cookies, sandwich fashion. 
Makes about 30 large double cookies. The smaller hearts, made 
from cutting outlines, may be frosted with pink icing and served 
plain. 


Mrs. Stanley Penland. 
Totla Club 


“GRANNY RAMSEY” FILLED COOKIES 


5 cups flour 1 teaspoon soda 

2 cups brown sugar, well packed 1 teaspoon salt 

3 eggs, well beaten 1 teaspoon baking powder 
1 cup butter 2 teaspoons vanilla 


Sift flour, soda, salt and baking powder together into mix- 
ing bowl. Add sugar and butter and work in thoroughly. Add 
eggs and vanilla. Add one spoon water if needed. Roll to 1/8 inch 
thick. Cut large cookies. Place 1 teaspoon filling on one cookie, 
cover with another, and press edges together. Bake at 400° F. 
until done. 


FILLING 
2 cups chopped, seeded raisins 1 cup white sugar 
1 cup water 1 rounded tablespoon flour 


Cook together until thick, stirring constantly. Remove from 
heat. Cool. Add 1 teaspoon vanilla. 


Mrs. Nell Garrison 
Former Macon County trainee 
in Home Economics 
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ICE BOX COOKIES 


1 cup butter 1 teaspoon salt 

2 cups brown sugar 4 cups flour, sifted 

2 eggs, slightly beaten 1 teaspoon soda 

1 tablespoon vanilla 1 teaspoon cream of tartar 


Cream butter and sugar. Add eggs and salt. Add flour grad- 
ually which has been sifted with soda and cream of tartar, Form 
in long rolls and chill. Slice and bake. These may be kept in re- 
frigerator and baked a few at a time. 


Mrs. Lawrence Patton 
Patton Club 


COOKIE CRISPS 


Y, cup margarine 1¥, cups sifted flour 
4, cup sugar 4 teaspoon baking powder 
egg ', teaspoon salt 


1 teaspoon vanilla 


Melt margarine in large saucepan. Remove from heat. Add 
sugar, egg, and vanilla. Beat until fluffy, about one minute. Sift 
flour with baking powder and salt over mixture; blend thorough- 
ly. Chill dough in refrigerator 30 minutes. Divide chilled dough 
into two parts. Shape each half into a roll two inches in diameter. 
Wrap each roll in waxed paper. Chill at least one hour. Slice 14 
inch thick and place on greased and floured cookie sheet. Dec- 
orate if desired. Bake in moderate oven (350° F.) 12 to 15 min- 
utes. Yield: approximately 5 dozen cookies. 


To decorate: before baking, place nuts, raisins, cinnamon 
candies, candied fruit, chocolate shot, colored sugar, etc. on cook- 
ies. Press down lightly with a spatula or knife. 


Mrs. Florence S. Sherrill 
Home Demonstration Agent 


NORWEGIAN BUTTER COOKIES 


1 cup butter Y, teaspoon salt 
Y, cup powdered sugar 1/3 cup ground unblanched almonds 
2 cups sifted flour Candied peel 


Cream butter; add sugar, beat until light. Add sifted dry 
ingredients gradually; mix well. Work in nuts. Chill overnight. 
Shape into 4% inch balls; garnish with candied peel (lemon, 
orange, or grapefruit). Cut peel in small diamond-shaped pieces. 
Bake in moderate oven (850° F) for about 10 minutes. 


Mrs. Doyle Blaine 
Non-Club member 
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HOLIDAY CRESCENTS 
(Melt-in-your-mouth cookies) 


Y% cup butter or margarine 2 teaspoons vanilla 

4 cup shortening 2 cups enriched flour 

Y’, cup sugar Y cup chopped black walnuts 
2 teaspoons water Confectioners’ sugar 


Cream butter to soften; then thoroughly cream butter, sugar 
and shortening. Mix in water and vanilla, then flour and nuts. 
Chill for 3 or 4 hours. Form dough in long rolls, 14 inch across. 
Cut in 38-inch lengths and shape into crescents. Bake on un- 
greased cookie sheet in slow oven (325° F.) for 15 minutes. Do 
not brown cookies. Remove from sheet, cool and dip in confec- 
tioners’ sugar. 


Mrs. Tom McNish 
Cartoogechaye Club 


OATMEAL CRISPIES 


1% cups sifted flour 1 cup brown sugar 
1 teaspoon salt 1 cup granulated sugar 
1 teaspoon soda 1 cup shortening 
3 cups quick cooking oatmeal 2 beaten eggs 
Y, cup chopped nuts 1 teaspoon vanilla 


Cream shortening and sugar; add eggs and vanilla and beat 
well. Add dry ingredients and oatmeal. If necessary add more 
flour to form into large rolls. Chill thoroughly, slice and bake on 
ungreased cookie sheet at 350° F. until done. 


Miss Delpha A, Reed 
Franklin Club 


BROWNIE MIX 


Make Brownies in a jiffy from this mix made ahead. Easiest 
way to mix the ingredients is in large paper bag. 


Sift into bag: Mix together: 
4 cups sifted plain flour 8 cups sugar — 
4 teaspoons baking powder 214 cups cocoa, sifted 


4 teaspoons salt 
Pour into bag, fold open end over. Grasp both ends and shake 
back and forth. Pour into large bow] or pan. 


Cut in: 


2 cups shortening (butter 
preferred 


Store covered in cool place, (bottom shelf of refrigerator, for 
instance). Makes enough for 8 batches of brownies. 
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BROWNIES 


Beat 2 eggs. Add one teaspoon vanilla and 2 cups brownie 
mix. Blend. Mixture will not be smooth. Mix in 2/3 cup chopped 
nuts. Bake in greased pan in 350° F. oven about 20 minutes or 
until they leave sides of pan. Cut into squares and remove from 
pan. 


Mrs. Carlos Rogers 
Olive Hill-Oak Dale Club 


BROWNIES 
Y, cup butter or margarine 22 cup sifted flour 
1 cup sugar 24 cup nuts 
2 eggs, slightly beaten 2 squares bitter chocolate, 
1 teaspoon vanilla melted 


Cream the butter, add sugar, mix in eggs. Add vanilla. Stir 
in flour. Add chocolate and nuts. Pour in 8-inch pan lined with 
wax paper. Bake 25 minutes in 325° F. oven. Don’t over bake. 
These are the new, underdone brownies. 


Mrs. Frank Reece 
Franklin Club 


DATE-NUT SQUARES 


1 cup butter 4 teaspoons baking powder 
4 cups brown sugar 1 teaspoon salt 

4 eggs 1 cup nuts, chopped 

2 teaspoons vanilla 1 cup dates, chopped 


3 cups flour 


Combine butter and sugar, and cook until smooth in heavy 
sauce pan. Cool. Add eggs one at a time, beating well after each 
addition. Add vanilla, dry ingredients, nuts and dates. Spread 
about one inch thick in pan and bake about 30 minutes, or until 
brown at 350° F. Cut in squares while warm. 


Mrs. Fred Slagle 
Cartoogechaye Club 
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DELICIOUS GINGER CREAMS 


Y cup shortening 2 cups flour 
Y cup sugar 1 teaspoon soda 
Y cup sorghum molasses 1 teaspoon salt 


e Y, teaspoon ginger 
22 cup lukewarm water 


Cream shortening and add sugar. Stir in molasses and beat- 
en egg. Sift dry ingredients together, and add to shortening 
mixture alternately with the lukewarm water. Bake in greased 
shallow pan about 20 minutes in moderate oven. This is meant 
to be cut into squares and iced with any desired icing. 


Mrs. W. M. Barnard 
Olive Hill-Oak Dale Club 


TOFFEE SQUARES 
1 cup butter 134 cups sifted flour 


1 cup sugar 1 tablespoon cinnamon 
1 egg yolk 1/8 teaspoon salt 
1 egg white 114 cups chopped pecans 


Cream butter and sugar together. Add unbeaten egg yolk. 
Cut in flour which has been sifted with cinnamon and salt. Place 
in greased shallow pan, having batter about 14 inch thick. Cover 
with partly whipped egg white. Sprinkle nuts over batter. Bake 
at 375° F. for five minutes. Raise temperature to 400° F. and 
bake for 15 to 20 minutes. Cool. Cut in squares. 


Mrs. Carl Slagle 
Upper Cartoogechaye Club 


LEMON MARDI GRAS SQUARES 
Sift together: 


114 cups sifted flour 4, teaspoon baking powder 

14 teaspoon salt 
Beat: 3 egg whites until soft mounds begin to form. Add 1 cup 
sifted confectioners’ sugar gradually, beating well after each ad- 
dition. Continue beating until stiff, straight peaks are formed 
when beater is raised. 


Cream: 
Y, cup butter 1 cup sugar 


Add: 3 egg yolks, one at a time. Beat for one minute. 

Measure: 14 cup lemon juice. Add alternately with dry ingredi- 
ents to creamed mixture, beginning and ending with dry ingredi- 
ents. Blend thoroughly after each addition. 
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Add: 


2 tablespoons grated lemon rind ' cup chopped pecans. Mix well. 


Fold in: beaten egg whites, gently but thoroughly. 
Pour: into well greased and lightly floured 13x9x2 inch pan. 


Bake: in moderately hot oven (400° F.) 25 to 30 minutes. Frost 
while warm; sprinkle with 14, cup chopped pecans. 


For Frosting: Cream 2 tablespoons butter or margarine. Blend 
in 1 cup sifted confectioners’ sugar alternately with 1 tablespoon 
cream. Beat until creamy. 


Mrs. Bill Bryson 
Non-Club member 


RAISIN OR MINCEMEAT BARS 


2 cups rolled oats 1 cup brown sugar, packed 
1% cups sifted flour 1 cup shortening 
Y teaspoon baking soda 


Mix together flour, soda, brown sugar, shortening, and rolled 
oats. Work with fingers until mixture is crumbly. Divide into 
two parts. Pack one-half of mixture firmly into 714x11 inch 
baking pan. 


24% cups seedless raisins 34, cup water 
14 cup sugar 3 tablespoons lemon juice 
2 tablespoons cornstarch 


Mix ingredients together in saucepan and cook over low heat, 
stirring constantly, until thickened, or about five minutes. 


Spread raisin filling over crumb mixture. Then add remain- 
ing crumb mixture and pack firmly. Bake in moderate (350° F.) 
oven for 30 to 40 minutes. Cool thoroughly. Cut into 14 to 16 
bars. 


Mincemeat may be used in place of raisin filling, preparing 
mincemeat according to directions on package. 


Mrs. Homer Cochran 
Patton Club 
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ICE CREAM 
2 cups cream 1 teaspoon vanilla 
2 eggs Pinch of salt 


Y% cup sugar 


Whip cream, add sugar, beaten egg yolks, vanilla and salt. 
Fold in beaten egg whites. Place in refrigerator tray. Allow to 
become firm. Remove. Beat well. Return to tray and freeze. 
Other flavoring, crushed berries, or fruit may be used, if desired. 


Mrs. Carlos Rogers 
Burningtown Club 


LEMON ICK CREAM 


Beat 2 eggs until thick and lemon colored, and gradually 
beat in 14 cup sugar. Add one cup of milk, one cup of cream, 24 
cup light corn syrup, 14 cup lemon juice, and the grated rind of 
one lemon. Blend thoroughly. 


Then soften 2 teaspoons of gelatin in 2 tablespoons of cold 
water, and dissolve over hot water. Add this to egg mixture. 
Pour into refrigerator trays, and freeze for about 4 hours, stir- 
ing occasionally. 


LEMON CREAM FREEZE 


1 14% oz. can evaporated milk 1/16 teaspoon salt 
14 cup lemon juice 2, teaspoons lemon rind 
34 cup sugar 


Freeze milk in refrigerator tray to an icy mush; remove to 
a cold bowl, add lemon juice, beat until thick. Add sugar and salt 
gradually, then rind, beating until mixture is stiff and fluffy. 
Turn into tray and freeze. 6 servings. 


Mrs. Paul Blaine 
Patton Club 
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PINEAPPLE SHERBET 


2 cups buttermilk 1 tablespoon gelatin 
1 cup sugar 2 tablespoons cold water 
1 can crushed pineapple (9 oz.) 1 stiffly beaten egg white 


1 teaspoon vanilla 


Combine buttermilk, sugar, pineapple and vanilla. Add gela- 
tin softened in cold water and dissolved over hot water. Fold in 
egg white. Freeze 3 to 4 hours. Stir once during freezing. 


Miss Delpha Reed 
Franklin Club 


HEAVENLY CRANBERRY DESSERT 


Make a crumb mixture, using: 4 teaspoon allspice 
3%, cup finely ground toast crumbs '% teaspoon cloves 
Y, cup brown sugar 14 teaspoon ginger 
1 teaspoon cinnamon 3 tablespoons melted butter 


Y teaspoon nutmeg 


Blend thoroughly and press against sides and bottom of ice 
cube tray. Chill in freezing compartment one hour. Crush with 
fork one can cranberry sauce. Spread over crumb crust. Whip 
14 cup whipping cream and beat in one 3-oz. package softened 
cream cheese. Spread over cranberry sauce. Place in freezing 
compartment and freeze until firm. Makes eight servings. 


For variety: instead of using whipped cream and cream 
cheese for topping, use one pint sour cream spread over the cran- 
berry sauce. Freeze. 

Mrs. C. T. Bryson 


Cullasaja Club 


RIBBON ICE BOX DESSERT 


Line bottom of large oblong pan (or baking dish) with 
graham crackers. Some may be cut to fit. Put into bowl: 


1% cup soft butter 


14% cups powdered sugar, adding small amount at a time, and 
mix until smooth. Beat in three tablespoons evaporated milk. 
Spread mixture on crackers. Cover with more crackers. Chill. 
Heat to boiling 114 cups fruit cocktail juice. Add and dis- 
solve 114 packages strawberry gelatin. Cool to room tempera- 
ture. Divide into two portions. Let one stand at room tempera- 
ture Into other portion stir 34, cup evaporated milk. Chill until 
slightly thick. Beat until fluffy. Pour over crackers. Chill until 
firm. To remaining portion of gelatin add: 34 cup water and 
1144 cups fruit cocktail. Pour over chilled gelatin layer. Chill 
until firm. Cut in squares. Serve plain or with whipped cream. 


Mrs. George Byrd 
Cowee Club 
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HEAVENLY -HASH 


1 can crushed pineapple 1 Ib. marshmallows 
1 can dessert peaches 1 pint whipping cream 


Dice peaches. Drain both pineapple and peaches. Cut marsh- 
mallows fine with scissors, dipping in hot water often to prevent 
sticking. Add to whipped cream, folding in fruit last. Mix well 
and let stand on ice or in freezing tray an hour or two. Serves 12. 


Mrs. J. W. Addington 
Former Club member 


HEAVENLY HASH SALAD 


1 can pineapple, diced Juice of 2 lemons 

1 bottle cherries, diced Y, cup sweet milk 

1 Ib. colored marshmallows, diced 1 pint whipped cream 
2 egg yolks 


Beat egg yolks. Add lemon juice to egg yolks and milk. Cook 
until thick. Cool. Pour over pineapple, cherries, and marshmal- 
lows. Add whipped cream and fold in. Keep in refrigerator. 
Serve on lettuce. 


Mrs. J. B. Brendle 
Watauga Club 


AMBROSIA 


Slice 6 to 8 peeled oranges. Arrange in layers with confec- 
tioners’ sugar and grated fresh or shredded coconut in serving 
dish or sherbet glasses. Refrigerate until well chilled. Makes 6 
to 8 servings. 


Mrs. Neville Bryson 
Highlands Club 


FRUIT COMPOTE 


Y cup prunes 1 stick cinnamon 

4 cup peaches, dried 2 quarts water 

\Y, cup apricots, dried Sugar to taste 

Y, cup raisins Minute tapioca or cornstarch to 
14 cup apples, dried thicken 


Soak prunes, peaches, apricots, and apples before using. 
Cook about one hour in two quarts water with stick cinnamon. 
Add sugar and thicken with tapioca or cornstarch. Serve very 
cold. Other dried fruit combinations may be used. 


Mrs. Ed Johnson 
Former Club member 
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CRULLERS 


2 eggs '4 teaspoon cinnamon 
1 cup milk , teaspoon nutmeg 
3 tablespoons melted butter 1% teaspoons salt 

4 or 5 cups flour 1 cup sugar 

5 teaspoons baking powder 


Beat eggs until light. Add milk and melted butter. Sift all 
dry ingredients together and add to egg mixture. Roll, cut and 
fry in deep fat. 


Mrs. Anna M. Barr 
Cartoogechaye Club 


BRAZIL NUT SENSATION 


Temperature: 300° F. unshelled or 1 Ib. shelled) 
Time: 2 hours 1 Ib. pitted dates 
34 cup flour 1 cup well-drained maraschino 
34 cup sugar cherries 
4 teaspoon baking powder 3 eggs 
', teaspoon salt 1 teaspoon vanilla 


3 cups shelled Brazil nuts (2 Ibs. 


Start heating oven. Grease, then line with waxed paper, 
9x5x3 inch loaf pan. In sifter place first four ingredients. In 
large bow] place nuts, dates and cherries; sift flour mixture over 
these; then mix with hands until nuts and fruits are well coated. 
Beat eggs until foamy; add vanilla; stir into nut mixture until 
well mixed. Spread in pan evenly. Bake until done. Cool in pan 
on wire rack 15 minutes. Remove from pan, peel off paper; cool 
on rack. Wrap in aluminum foil; then store in refrigerator. 


Mrs. E. M. McNish 
Cartoogechaye Club 


DATE NUT ROLL 


Y% package marshmallows 4 cup nuts (black walnuts) 
14 Ib. dates 1 cup milk 
1 lb. graham crackers 


Chop marshmallows very fine. Also dates and nuts. Grind 
graham crackers to fine powder, then combine all ingredients 
and mix thoroughly. Form into roll, wrap in wax paper and place 
in refrigerator 12 hours or overnight. Slice and serve, preferably 
with whipped cream. 


Mrs. Evelyn Pollock 
Former Club member 
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FRESH RHUBARB ROLL 


Combine 11% cups sugar, and 114 cups water. Cook five min- 
utes and pour into a greased rectangular baking pan. 

Make biscuit dough by sifting together 3 cups flour, 3 tea- 
spoons baking powder, 14 teaspoon salt, and 14 cup sugar. Cut 
in 44 cup shortening, add about 1 cup milk. Stir lightly. Knead 
on lightly floured board and roll into a 12 inch square, 14 inch 
thick. Brush with 3 tablespoons melted butter and a little brown 
sugar. 


Spread over dough 3 cups finely cut rhubarb, sprinkle with 
14 cup sugar, and roll as for jelly roll. Cut into 114 inch slices 
and place in the syrup in the baking pan. Bake in hot oven (450° 
F.) for about 40 minutes. During cooking, baste the roll with a 
sauce made by cooking together 1 cup cut rhubarb, 14 cup sugar, 
and 24 cup water. Serve warm. Serves 8 to 10. 


Mrs. Harold Cabe 
Holly Springs Club 


RHUBARB SPONGE 


Cut one pound of rhubarb. Wash the stalks and cut into 
small pieces. Put the rhubarb with two cups sugar in a deep 
oven-proof dish; add two tablespoons water. Sift one cup flour 
with 14 teaspoon baking powder. Add two tablespoons sugar and 
one egg. Beat until smooth. Then pour over rhubarb and bake 
in moderate oven for 30 to 40 minutes. When cooked, allow to 
cool and serve with whipped cream or ice cream. 


Mrs. Earl Smart 
Clarks Chapel Club 


SWEET POTATO PUDDING 


Grate enough sweet potato into two cups milk to make a 
thick mush. Add 34 cup sugar, 1 teaspoon vanilla, three well 
beaten eggs, and 14 teaspoon salt. Pour into well buttered bak- 
ing dish and bake about forty minutes at 400° F. 


Mrs. Fred Slagle 
Cartoogechaye Club 
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ORANGE PUDDING 


2 oranges 144 cups buttermilk 
3 cups sugar 2 teaspoons soda 
2 cups raisins 1 teaspoon salt 

1 cup butter 4 cups flour 

2 eggs 


Wash oranges and squeeze out juice. Combine juice with 
half of the sugar. Set aside and stir occasionally. Grind rind of 
orange and add to raisins. Cream the other half of the sugar with 
butter. Add eggs, sour milk, and dry ingredients which have 
been sifted together. Combine with raisins and bake 30 minutes 
in oven, about 375° F. While still hot pour sweetened orange 
juice mixture over top of pudding. 


Mrs. Frank Sellers 
Ridgecrest Club 


RICE PUDDING 


1 cup cooked rice 2 cups milk 
4 eggs, separated 344 cup sugar 
2 tablespoons cornstarch 


Mix cornstarch and sugar, add to rice and egg yolks. Mix 
well. Add milk, mix and cook in moderate oven until pudding be- 
gins to set. Fold in stiffly beaten egg whites to which one tea- 
spoon vanilla has been added. Serve warm with cream. 


Mrs. Carl Slagle 
Upper Cartoogechaye Club 


COTTAGE PUDDING 


134 cup sifted flour 1 cup sugar 

214 teaspoons baking powder 1 egg 
14 teaspoon salt 1 teaspoon vanilla 
14 cup shortening 22 cup milk 


Sift flour and baking powder and salt together. Cream 
shortening and sugar gradually. Beat in egg and vanilla. Alter- 
nately add flour and milk to sugar mixture, beating after each 
addition until smooth. Pour into 8x8x2 inch greased pan and 
bake in moderate oven (350° F.) for 30 to 45 minutes. 


(For Blueberry Pudding: Add one cup blueberries to cot- 
tage uaseae batter and bake in greased baking dish or muffin 
pans). 


Mrs. James H. Parrish 
Former Club member 
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BAKED LEMON PUDDING 


2 cup sugar 144 teaspoons lemon rind 

5 tablespoons flour 3 tablespoons lemon juice .- 
\4 teaspeen baking powder 1% tablespoons melted butter 
'y teaspoon salt 1 cup milk 


2 eggs, separated 


‘Sift 4% cup sugar with flour, baking powder, and salt. Beat 
egg yolks. Add rind, juice, butter, and milk, and beat well. Stir 
in sifted dry ingredients and beat until smooth. Beat egg whites 
until stiff, add remaining sugar. Fold into first mixture. Pour 
into one quart greased baking dish. Put dish in pan of water. 
Bake at 375° F. for 45 minutes. 


Mrs. Jessie D. Cabe 
Assistant Home Economics Agent 


POMPADOR PUDDING 


Y cup sugar 1 beaten egg 
2 tablespoons flour 2 cups scalded milk 
\_ teaspoon salt Y, teaspoon vanilla 


2 beaten egg yolks 


Combine sugar, flour, salt, egg yolk and egg. Add small 
amount of milk, blend, add rest of milk. Cook in double boiler 
stirring constantly. Cool, add vanilla. Chill. 


Topping: Add 1% cup confectioners’ sugar to one stiffly 
beaten egg white. Beat until very stiff. Slowly add 1 oz. melted 
chocolate, 14 teaspoon vanilla, 14 teaspoon salt. Beat well. Serve 
on top of pudding. 

Mrs. George Davenport 
Cartoogechaye Club 


STRAWBERRY ANGEL FOOD DESSERT 


1 10-inch angel food cake 1 10-0z. package frozen sliced 
1 package strawberry gelatin strawberries : 
1 cup hot water 4 pint cream, whipped 


7-minute frosting 


Make or buy angel food cake the day before you want to 
make the dessert. Dissolve gelatin in hot water, then add par- 
tially thawed strawberries. Mix well. Let mixture thicken in re- 
frigerator, then add cream, which has been whipped. If it seems 
too thin to spread, let it chill in refrigerator a while, Spread be- 
tween two layers. 


Frost top and sides of cake with 7-minute frosting tinted pale 
pink. This cake serves 12 to 14. It must be kept in refrigerator 
until served. 
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GERMAN CHOCOLATE PUDDING 


4 ounce bar German sweet 1 cup powdered sugar 
chocolate 1 pint whipping cream 

'4 pound butter or margarine 1 teaspoon vanilla 

3 eggs, separated 10 ounce box vanilla wafers 


Melt chocolate and butter together. Add chocolate mixture 
to beaten egg yolks; then add 2/3 cup powdered sugar. Chill, then 
fold in whipped cream. Beat egg whites until they begin to stand 
in peaks. Add remaining 1/3 cup sugar into egg whites and fold 
into chocolate mixture. Grind vanilla wafers and line 9x9 inch 
deep dish with part of crumbs. Repeat until mixture is used. Top 
pudding with crumbs. Refrigerate 24 hours before using. Cut 
in portions, 3x38 inches. Makes 9 servings. 


Mrs. Glenn Hastings 
Union-View Club 


GOLDEN COTTAGE PUDDING 


'4 cup shortening 14 cups sifted flour 
144 cups sugar 3 teaspoons baking powder 
2 eggs Y teaspoon salt 
144 cups grated raw carrots 4 cup milk 
(4 medium-sized carrots) 1 teaspoon lemon extract 


Cream the shortening, add the sugar gradually, cream till 
fluffy. Blend in the unbeaten egg yolks, one at a time, beating 
in well after each is added. Now stir in the grated carrots. Then 
sift the flour, baking powder and salt together, and stir into the 
creamed mixture alternately with the milk. 


Blend in the lemon extract. Fold in stiffly beaten egg whites. 
Pour into a greased and floured 8-inch square pan, and bake 55 
to 60 minutes in a moderate oven (350° F.). Serve hot with Hot 
Golden Sauce. 9 servings. 


HOT GOLDEN SAUCE 


Mix 1 cup sugar, 4 tablespoons flour, 14 teaspoon salt to- 
gether in the top of a double boiler; stir in 114 cups boiling water 
till mixture is thick, stirring constantly. Place over hot water, 
and add 3 tablespoons grated raw carrot, 2 tablespoons orange 
juice, 2 tablespoons lemon juice, 4 tablespoons butter. Cook 
about 20 minutes (until ready to serve) stirring constantly. 


Mrs. W. M. Barnard 
Olive Hill-Oak Dale Club 
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APPLE CRISP 


6 cups sliced tart cooking apples 1% teaspoon cinnamon, divided 


(4 large apples) 5 tablespoons molasses, divided 
YZ cup sugar, divided 3 tablespoons butter 
4 teaspoon nutmeg 34 cup sifted all-purpose flour 


Yg teaspoon salt 


Pare and core apples; cut into 1% inch thick slices. Mix to- 
gether 14 cup of the sugar, nutmeg, salt, and 14 teaspoon of the 
cinnamon. Alternate apples and sugar mixture in a greased 
6x10x2 inch casserole. Spoon 4 tablespoons of the molasses over 
the top. Mix together remaining 14 cup sugar, 1 tablespoon mo- 
lasses, 14, teaspoon cinnamon, the butter and flour, to a crumb 
consistency. Sprinkle evenly over casserole. Bake in a moderate 
oven (375° F.) 50 minutes. Serve warm with Molasses Hard 
Sauce. Yield: 6 servings. 


MOLASSES HARD SAUCE 


', cup butter or margarine 1 tablespoon milk 
2% cups sifted confectioners’ sugar 2 tablespoons molasses 


Cream butter. Add confectioners’ sugar alternately with milk 
and molasses. Yield: 124 cups. 


APPLE PUDDING 


1 cup sugar 1 egg 
1 cup flour 6 or so apples (cut as for pie) 
Y% cup shortening 


Sift sugar and flour. Blend in shortening. Add beaten egg. 
Put apples in buttered baking dish, sprinkle with sugar and cin- 
namon, and cover with mixture. Bake till apples are tender and 
cake is brown, in 350° F. oven. Cake mixture must be spread 
over apples. 


(Note: Peaches or rhubarb may be substituted for the 
apples.) 
Mrs. Fred Ruppenthal 
Higdonville Club 


APPLE DUMPLINGS 


Make pie pastry. To make filling, use six medium sized ap- 
ples, 144 cup sugar, 144 teaspoons cinnamon, and 1 tablespoon 
butter. Pare and core apples. Place one apple on each pastry 
square and fill cavity of apple with sugar and cinnamon mix- 
ture. Dot with butter and over-lap the pastry over the apple 
and seal well. Place two inches apart in an 8x12 inch baking dish 
(or pan) and chill thoroughly. 
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To make syrup: 1 cup sugar, 14, teaspoon cinnamon, 4 table- 
spoons butter, 2 cups water. Mix together in a sauce pan and 
boil three minutes. Pour hot syrup over and around chilled 
dumplings in pan and bake 5 to 7 minutes in 500° F. oven until 
crust shows slight coloring. Then reduce temperature to mod- 
erate (350° F.) and bake 30 to 35 minutes longer. 


Mrs. Frank Sellers 
Ridgecrest Club 


RHUBARB CRUNCH 
Mix until crumbly: 
1 cup sifted flour 15 cup melted butter 


34 cup oatmeal (uncooked) 1 teaspoon cinnamon 
1 cup brown sugar, packed 


Press half the crumbs into a 9-inch baking dish. Cover with 
4 cups diced rhubarb. 


Combine: 
1 cup sugar 1 cup water 
2 tablespoons cornstarch 1 teaspoon vanilla 


Pour over rhubarb. Top with remaining crumbs. Bake in 
moderate oven (350° F.) for one hour. Serve warm; plain or with 
whipped cream. 

Mrs. Ella Peek 
Walnut Creek Club 


SPONGE GINGER BREAD 


Cream together: 


1 cup molasses 1, cup butter 
14 cup sugar 


Add 2 teaspoons soda which has been dissolved in one cup 
boiling water. Sift together the following and add to above 
mixture: 


2'4 cups flour 1 teaspoon cinnamon 
1 teaspoon ginger 1 teaspoon cloves 


Add two well beaten eggs the last thing before baking. Pour 


into greased pan and bake in moderate oven (300° F.) for thirty 
minutes or until done. Serve with sauce or whipped cream. 
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SAUCE 


VY, cup sugar 1 tablespoon cornstarch 
1 cup cold water 


Mix sugar and cornstarch together, pour in water and cook 
and stir until thick and clear. Set off stove, add a tablespoon of 
butter and 14 teaspoon vanilla or lemon extract. Allow to cool. 


Miss Annie Ledford 
Olive Hill-Oak Dale Club 


GINGERBREAD 
1 cup sugar YZ cup molasses 
2 eggs 2 cups flour 
2 tablespoons cocoa 34 teaspoon salt 
Y, cup lard 14 teaspoon soda 
344 cup milk Y, teaspoon ginger 


1 teaspoon baking powder 


Put soda in molasses and let foam. Add other ingredients, 
mixing well. Bake in moderate oven until done. 


Mrs. J. L. Young 
Hickory Knoll Club 


LIGHT-AS-A-FEATHER GINGERBREAD 


2 cups sifted flour Y, teaspoon cloves 
34 teaspoon salt Y cup shortening 
Y% teaspoon soda 2 eggs 
14% teaspoons baking powder 14% cups molasses 
14% teaspoons ginger Y cup boiling water 


1144 teaspoons cinnamon 


(1) Mix and sift together the flour, salt, soda, baking powder, 
and spices. 

(2) Cut the shortening into the flour mixture until it is of oat- 
meal consistency. Add eggs, mixing well. 


(8) Mix boiling water with molasses. Add 34 of the liquid to 
the flour and egg mixture. Beat only until well mixed. 


(4) Add remaining liquid and stir only until well mixed. 


(5) Bake in greased 8 inch square pan in moderate (325° F.) 
oven about 60 minutes. 


(6) Serve with butter, raisin sauce, or whipped cream. 


Mrs. T. T. Henderson 
Walnut Creek Club 
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SPICE AND RAISIN SAUCE 


, cup sugar 4 teaspoon salt 
1 tablespoon cornstarch 1 teaspoon cinnamon 


1 tablespoon butter Y, cup whipping cream 


1 cup boiling water 4 teaspoon lemon extract 
4 cup seedless raisins 


Mix together the sugar, cornstarch, salt, cinnamon, lemon 
extract, and butter. Add boiling water, stirring to prevent lump- 
ing. Cook until thick and clear. Add raisins to boiling mixture. 
Chill. Whip cream and fold into chilled sauce. Keep cold until 
ready to serve. Serves six. 


Mrs. T. T. Henderson 
Walnut Creek Club 
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BAKED HAM 


Place 5 to 6 pound picnic ham in large vessel or pan. Cover 
with water and simmer for one hour. Remove from water, trim 
skin, and excess fat, from ham. Cover with brown sugar, sprin- 
kle with ground cinnamon and cloves, and place in brown paper 
bag. Close tightly and place in pan and bake in slow oven at 
275° F. for one and one-half hours. 


Mrs. Sam Winkleblack 
Holly Springs Club 


PORK CHOPS WITH CORN BREAD STUFFING 


4, cup chopped onion Y, teaspoon poultry seasoning 
14 cup bacon fat or melted butter \, teaspoon pepper 

4 cups stale corn bread 6 double pork chops, cut for 
1 teaspoon salt stuffing 


Brown onion in fat. Crumble corn bread coarsely and com- 
bine with remaining dry ingredients. Add fat and onion and 
mix carefully. Stuff into pork chops, tie closed (or laced around 
trussing pins), and bake, uncovered, in a moderate oven, 350° F., 
for one hour, turning once (Add 14 cup water after both sides 
are browned, if needed). Bake excess stuffing in shallow but- 
tered pan. Makes 6 servings. 


Mrs. Ben Stewart 
Franklin Club 
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BAKED PORK CHOPS 


6 one-inch-thick pork chops pepper 
AGG 1 can mushroom soup 
salt 


Salt, flour, pepper the pork chops. Brown in small amount 
of fat in skillet. Place in casserole or pan that can be covered 
with foil. Pour soup, prepared as directed on can, over chops. 
Cover. Bake at 350° F. for one hour. 


Mrs. 8S. M. Winkleblack 
Holly Springs Club 


BARBECUED SPARE RIBS 


2 tablespoons vinegar 2 tablespoons brown sugar 
2 teaspoons salt Y, teaspoon each paprika and chili 
1 pinch red pepper 34 cup tomato sauce 
4 teaspoon black pepper 34 cup water (hot) 
1 tablespoon Worchestershire 
sauce 


Cut three to four pounds spare ribs into pieces. Sprinkle 
with salt and pepper. Slice two medium onions. Mix sauce by 
blending: 


Arrange ribs, onions and sauce in layers in roasting pan. 
Bake covered for 90 minutes in a moderate (350° F.) oven. Re- 
move cover and bake for 30 minutes at 375° F. Serves six. 


Mrs. E. Rex Andrus 
Cartoogechaye Club 


SWISS STEAK 
Y, cup flour 3 tablespoons fat or melted suet 
', teaspoon pepper 1 medium onion 
14% teaspoons salt 2'4 cups tomatoes, tomato juice, 
2 pounds round steak or water 


(1) Sift flour, salt, and pepper together and beat thoroughly 
into the steak with a meat beater or the edge of a heavy plate. 


(2) Brown the meal on both sides in shallow hot fat. 


(3) When both sides have browned, add the sliced onion and 
cover with tomatoes or liquid. 


(4) Place lid on pan and simmer for an hour, or until meat is so 
tender it can be cut with a fork. 


(5) If gravy becomes too thick, add more liquid. 
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DEVILED STEAK 


Dredge round steak with flour. Brown quickly in 3 table- 
spoons fat. Slice 2 onions over steak. Sprinkle 1 teaspoon mus- 
tard, 1 teaspoon salt, and 4 teaspoon pepper over steak. Add % 
cup water and 3 tablespoons vinegar. Cover pan tightly and cook 
on low heat two hours. 


Mrs. George Byrd 
Cowee Club 


MID-WESTERN POT ROAST 


3 to 4 pound beef pot roast 2 tablespoons chopped onion 
3 tablespoons flour 1 teaspoon caraway seed 

3 teaspoons salt 4 medium potatoes, quartered 
4, teaspoon pepper 4 medium carrots, sliced 

3 tablespoons lard or drippings 1 ten ounce package frozen 
1 cup water brussel sprouts 


Mix flour, salt and pepper. Dredge pot roast with seasoned 
flour and brown in lard or drippings. Brown slowly on all sides 
in heavy pan that has tightly fitting cover. Pour off drippings. 
Add water, chopped onion, and caraway seed. Cover tightly and 
simmer two hours. Add potatoes and carrots and simmer thirty 
minutes. Add brussel sprouts and continue to simmer until meat 
is tender and vegetables are done, about 25 minutes. Thicken 
cooking liquid for gravy, if desired. Six to eight servings. 


Mrs. Earl Smart 
Clarks Chapel Club 


FROSTED MEAT LOAF 


2 Ibs. lean ground beef 1 teaspoon oregano 

2 cups soft bread crumbs 1 tablespoon Worchestershire 
2 eggs sauce 

2 teaspoons salt 2 tablespoons chili sauce 

1 tablespoon prepared mustard 3 cups hot, seasoned, mashed 
1 large onion, minced potatoes 


Combine all ingredients, except potatoes. Mix thoroughly. 
Pack into greased 9-inch pie pan. Bake in moderate oven (350° 
F.) 45 minutes. Just before serving, top with hot, mashed po- 
tatoes. Cut in wedges to serve. Makes six to eight servings. 


Mrs. Fred McGaha 
Cowee Club 
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MUSHROOM MEATBALLS 


Blend: 


1 can mushroom soup with 14 cup water. Measure 14 cup 
of soup mixture. 


Combine with: 


1 pound ground beef 1 tablespoon minced parsley flakes 
Y, cup fine dry bread crumbs 1 egg, slightly beaten 
2 tablespoons minced onion 34 tablespoon salt 


Shape into meatballs 114 inches diameter. Brown in 2 table- 
spoons shortening. Add remaining soup mixture. Cover and cook 
over low heat for 15 to 20 minutes, stirring occasionally. 


Mrs. L. C. Howard, Sr. 
Mulberry Club 


ONION BURGERS 


Brown 1 pound ground beef in a heavy skillet, stirring to 
separate meat particles. Sprinkle two tablespoons of flour over 
the meat; stir until well mixed with the meat. Add one can 
onion soup; cook until thoroughly heated and slightly thickened. 
Fill eight buns with the mixture. Garnish with pickles if desired. 


MEAT LOAF 
14% pounds ground beef 14 cup chopped onion 
34 cup oatmeal (quick or rolled) 2 teaspoons salt 
uncooked 4 teaspoon pepper 
2 eggs, beaten 1 cup tomato juice 


Combine all ingredients. Pack firmly into a loaf pan. Bake 
at 350° F. for one hour. 
Mrs. Gordon Tallent 


Olive Hill-Oak Dale 


ECONOMICAL MEAT ROLL 


1 pound hamburger Y cup chopped green pepper 
4 cup chopped celery Biscuit dough made with 1 cup 
Y, cup chopped onion flour 


1 can tomato paste 


Cook hamburger in skillet with salt, black pepper, celery, 
onion, green pepper. Add tomato soup or paste. Mix thoroughly. 
Spread this mixture on rich biscuit dough which has been rolled 
into a rectangular shape. Roll like jelly roll. Bake in 400° F. 
oven until well browned. Serve with tomato sauce. 


Mrs. John Miller 
Highlands Club 
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“DIFFERENT” HAMBURGERS 


1 pound ground beef 1 tablespoon Worchestershire 
Y teaspoon salt sauce 

14 teaspoon pepper 2 tablespoons mayonnaise 

14 pound blue cheese Y, teaspoon dry mustard 


Combine beef, salt, pepper; shape into 8 thin patties. Crum- 
ble blue cheese; combine with remaining ingredients. Divide into 
4 parts. Spread each 14, between 2 patties; press edges together 
well. Broil over hot coals. Serves 4, depending on appetite. 


SAUSAGE AND CORN BREAD 


1 pound pork sausage 1 scant teaspoon soda 
1% cups corn meal 1 cup sour milk 
4 cup sifted plain flour 1 egg . 
Y, teaspoon salt 2 tablespoons pork sausage 
4 teaspoon baking powder drippings 


Brown sausage in heavy skillet (about 9 inch size). Drain 
off drippings. Sift together meal, flour, baking powder, and soda. 
Combine egg and milk. Beat until well mixed. Add drippings to 
milk and egg mixture. Pour batter over pork sausage in heated 
skillet. Bake in moderate oven (450° F.) until well browned, 
about 30 to 35 minutes. Serve hot as main lunch dish. 


Mrs. Nobia Barnard 
Olive Hill-Oak Dale 


PRONTO PUPS 
Make a batter of: 


1 egg 1 teaspoon baking powder 
4 cup milk 14 teaspoon paprika 

1 cup flour 4, teaspoon mustard 

2 teaspoons corn meal 4 teaspoon chili powder 


1 teaspoon salt 


Have ready one pound of hot dogs. Dip each in batter, and 
drop in hot cooking oil in deep fryer until brown. 


Mrs. Helen Taylor 
Holly Springs Club 
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BARBECUED CHICKEN 


Cut 21% pound fryer in half. Sprinkle with salt and pepper. 
Slice 3 small onions and place on chicken in an uncovered bast- 
ing pan which has enough water to cover the bottom of the pan. 
Bake at 350° F. for one-half hour. Turn chicken and bake for 
another half hour. 


After baking for one hour, pour off half of the liquid and 
pour on barbecue sauce. Cook for one hour, basting the chicken 
every 15 minutes with the sauce. 


BARBECUE SAUCE 


34 cup tomato juice 14 teaspoon cayenne pepper 

1 teaspoon salt 4 teaspoon powdered mustard 
24 teaspoons Worchestershire sauce 2 bay leaves 

1 clove garlic, cut Yy cup vinegar 

1 teaspoon sugar 3 tablespoons butter 


Simmer for 10 minutes before pouring over chicken. 


Mrs. Ernest Childers 
Iotla Club 


OVEN CHICKEN 
2 to 2% pound fryer-broiler, 2 to 4 tablespoons butter 
cut into serving pieces Salt and pepper 


1. Melt butter in shallow baking pan in oven set to 400° F. to 
preheat. 

2. Remove pan from oven, turn chicken pieces over in the melted 
butter to coat. Sprinkle with salt and pepper and roll in 
crushed cereal, such as cornflakes. 

3. Place chicken pieces skin side down in baking pan, allowing 
space between. 

Bake 45 minutes in 400° F. oven. 


Lower temperature and bake chicken 10 to 15 minutes longer, 
or until tender. 


Sue 


Mrs. Eva Cunningham 
Franklin Club 
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CHICKEN LOAF 


1 4-pound hen 1 cup bread crumbs 
Y, pound ground fresh pork Salt 
2 eggs Pepper 


Cook chicken, cool and bone. Cut up in small pieces. Add 
pork and eggs, seasonings and crumbs moistened with broth. Mix 
well. Bake in loaf, using broth to baste to prevent burning, for 
one hour at 350° F. 


Mrs. S. M. Winkleblack 
_ Holly Springs Club 


POULTRY STUFFING 


4 cups stale or toasted bread Salt 

cut into % inch cubes Pepper 
1 to 1% cups boiling water or Sage 

stock Finely chopped onion, if desired 
4 tablespoons fat Finely chopped celery, if desired 


(more if water is used) 


Add seasonings to bread. Mix lightly with a fork. Melt fat 
in stock and mix with bread, taking care that it does not become 
soggy. A beaten egg may be added if desired. This stuffing is 
particularly good if cooked apart from the bird in an oiled pan. 
In that case, baste frequently with stock from the cooking bird. 
Sufficient for one medium-sized bird. 





TUNAWICHES 


1 can (7 oz.) tuna 14 cup mayonnaise 

', pound process cheese 1 cup chopped celery 
1 small onion, chopped ', teaspoon pepper 
Y, cup catsup 12 sandwich rolls 


14 cup chopped pickles 


Drain tuna, chop cheese in chunks. Combine all ingredients, 
except rolls. Mix well. Fill each roll with mixture. Wrap in foil. 
May be cooked on grill or in 350° F. oven for 20 to 25 minutes, 
turning occasionally. Serve at once in foil. 


Mrs. Lawrence Patton 
Patton Club 


FISH CAKES 
(6 to 8 medium size balls) 
1 cup fish (cooked or canned) 2 teaspoons melted butter 
2 cups mashed potatoes 1 egg well beaten 
1 tablespoon grated onion Salt 
Cif desired) 
(1) Cut or flake fish into small pieces. Add butter, mashed 
potato, seasoning and beaten egg. 


(2) Shape into flat cakes and brown on both sides in a small 
amount of hot fat. 


(3) Canned salmon, tuna or other fish may be used. 
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NEW ORLEANS BAKED FISH 


2 cups milk Dehydrated parsley 

2 tablespoons flour 6 fish fillets 

2 tablespoons butter 1 pound cooked shrimp 
Salt Y, pound canned crab meat 
Pepper 


Make a white sauce with the first six ingredients. Prepare 
six squares of heavy Kraft paper, or aluminum foil, large enough 
to wrap one fillet, making a French fold in the center. Place a 
fillet on each piece of paper or foil. Add the shrimp and crab 
meat, cut in small pieces, to the white sauce. Divide this and 
spread over the six fillets. Wrap each fillet and make a tight 
seal at the ends. Place on a cookie sheet and bake for 15 minutes 
at 450° F. To serve, unfold the paper and tuck under the fish. 
Serve in paper. 


Mrs. S. M. Winkleblack 
Holly Springs Club 


SHRIMP CASSEROLE 


1 pint cooked shrimps (2 cans) 1 cup milk 
2 tablespoons butter ', teaspoon salt 
2 tablespoons flour 2 eggs, well beaten 


ly cup orange juice 


Clean shrimps, heat in melted butter. Add flour, then milk, 
stirring until bubbling. Add orange juice, salt, and pepper. Stir 
in eggs. Place in buttered casserole. Cover with buttered crumbs. 
Bake for 20 minutes at 375° F. 


Mrs. G. L. Van Vleet 
Totla Club 
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APPLE RELISH 


14 large apples, peeled, quartered 14 teaspoon salt 
6 sweet peppers, 3 red and 3 green 4 whole cloves 


2 hot peppers, not too large 1 to 2 pieces cinnamon bark, 
6 onions broken up 

1144 cups brown sugar 3 cups vinegar 
4 tablespoon celery seed 1 cup water 


Chop apples, peppers, onions as you would for mincemeat 
(not too fine). Add other ingredients, cook for ten minutes and 
pour into jars an seal. Winesap apples are good for this recipe, 
as they do not cook to pieces too quickly. 

Mrs. Earl Smart 
Clarks Chapel Club 


APPLE RELISH 


12 apples 12 onions 
12 sweet peppers 3 cups white sugar 
(6 red and 6 green) 3 cups vinegar 


Cut apples, peppers and onions fine, mix with sugar and vine- 
gar. Boil until tender and clear. Put into hot jars and seal. 


Miss Jessie Roper 
Olive Hill-Oak Dale Club 


PEPPER RELISH 


12 green peppers 12 onions 
12 red peppers 
Chop fine and cover with boiling water. Let stand 10 min- 
utes. Drain and cover again with hot water. Let come to boil, 
drain and add: 


3 cups vinegar 3 tablespoons mustard seed 
3 cups sugar 1 tablespoon celery seed 
1 tablespoon salt 


Cook slowly 15 minutes and seal in sterilized jars. 


Mrs. S. M. Winkleblack 
Holly Springs Club 
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CORN RELISH 


12 ears of corn 1 pint cider vinegar 
5 large red peppers 1 cup sugar 
5 large green peppers 1 tablespoon mustard seed 
2 stalks celery 1 tablespoon ground mustard 
2 medium size onions (prepared mustard may be used 
2 tablespoons salt instead) 
_ 1 pint water 


Remove seeds from peppers and chop them fine. Chop cel- 
ery and onions. Combine with seasonings, vinegar and water and 
cook 15 minutes. Cut corn from cob and add to mixture—cook 
10 minutes more. Seal at once in sterilized jars. Quantity: 12 
pints. 


Mrs. Homer Cochran 
Patton Club 


GREEN TOMATO RELISH 


20 green tomatoes 6 onions (medium size) 
6 green peppers 9 apples 
6 red peppers 


Cut all except apples in small pieces and let stand over night 
in salt water (hand full of salt). Wash and drain. Add four cups 
of vinegar and four cups of sugar. Add one teaspoon each of cin- 
namon, cloves and allspice. Cook four hours. Cook applesauce 
separately to keep from sticking to pan. Add it to the pickles 
when they have cooked 314 hours, and cook 1% hour longer. Pack 
in hot jars and seal. 


Miss Annie Ledford 
Olive Hill-Oak Dale Club 


PICKLED BEETS 


3 cups vinegar 1% cups water 
2 cups sugar 


Cook beets until tender, cut in quarters. Combine vinegar, 
sugar, and water and bring to boil. Add the beets, and bring to 
boil again. Put in hot jars and seal. 


Mrs. Russel Cabe 
Mulberry Club 
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MY MOTHER’S FAVORITE GREEN TOMATO PICKLES 


Small green tomatoes 1 teaspoon salt 
1 clove garlic l, teaspoon alum 
1 hot pepper, red or green Dill, if desired 


Wash tomatoes, drain and pack in pint jars. Leave whole, 
unpeeled. Add pepper, garlic, salt, and alum. Cover with boiling 
vinegar. Seal. Some of the herbs may be omitted and others sub- 
stituted. The basic ingredients are alum, salt, and boiling Vine- 
gar. This recipe has been in my family for a number of years. 
We like the crunchy, unsweetened green tomato pickles. 


Mrs. J. M. Maddox 
Cartoogechaye Club 


GREEN TOMATOES 


Slice green tomatoes as you would to fry. Pour salty water 
over them, let stand 15 to 20 minutes. Pour off salty water and 
wash tomatoes. Pack in jars, add 1 level teaspoon salt to a quart 
of tomatoes. Pour boiling water over tomatoes and seal. Cook 
ten minutes in hot water bath. 


Mrs. Fred McGaha 
Cowee Club 


PEACH PICKLES 


30 small peaches Grated rind of one orange 
1 cup water 6 whole cloves 

1% cups white vinegar 6 pieces of stick cinnamon 
4 cups white sugar about 1 inch long 


Juice of one orange 


Make syrup of water, vinegar, sugar, orange juice and rind. 
Heat to boiling, and add peaches and cook until tender. Place 
cloves and cinnamon in the bottom of the jars, add peaches, and 
fill with boiling syrup. Seal. 


Open or cling stone peaches may be used, but I prefer Red 
Indian Cling variety. 


Mrs. Ruth Royal 
Walnut Creek Club 
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NINE DAY SWEET PICKLES 


Slice 4% peck of cucumbers into 14 inch round slices. Cover 
with brine using 1 pint salt to one gallon water. Let stand 4 days. 
Drain and cover with boiling water and let stand overnight. 
Drain and sprinkle with 2 tablespoons alum and cover with boil- 
ing water and let stand overnight. Drain next morning. 


Mix 4 cups vinegar, 5 cups sugar, 1 tablespoon celery seed, 
1 cup water and 14 ounce whole cloves. Let stand overnight, 
drain, bring syrup to boil and pour over cucumbers. Repeat this 
process next day. The next morning while syrup comes to a boil, 
pack pickles in jars, pour the boiling syrup over them and seal. 


If you start on Thursday, you won’t have to work them on 
Sunday. 


Mrs, Troy Hurst 
Cowee Club 


DILL PICKLES 


3 heads of dill 4 teaspoon powdered alum 
3 grape leaves (for each quart) 

5 cups water 1 cup vinegar 

Y, cup salt 


Place 1 grape leaf, 1 dill head, and 14 teaspoon powdered 
alum in bottom of each quart jar. Place whole cucumbers in jar. 

Boil salt, water and vinegar and pour over cucumbers and 
seal. This makes enough liquid for 3 quarts of pickles. 


Miss Jessie M. Roper 
Olive Hill-Oak Dale Club 


DILL PICKLES 


For each quart: 
Fill jar with small cucumbers. Add: 


6 peppercorns Head of dill or 
1 clove garlic 4 teaspoon dill seed 
3 whole cloves 


Bring to boil: 2 quarts vinegar, 1 quart water, and 1 cup salt. 
Pour over cucumbers in jars, and seal. 


Mrs. John Burnette 
Highlands Club 
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ICE WATER PICKLES 


4 quarts sliced cucumbers 1 sweet pepper, red 
6 medium sliced onions Y, cup salt 
1 green sweet pepper 


Cover one layer of mixture with part of salt and ice cubes. 
Continue putting a layer of mixture and a layer of salt and ice 
cubes. Then cover top with ice cubes and let stand 3 hours. Drain 


well. 


Mix: 
3 cups vinegar 
5 cups sugar 
14% teaspoons tumeric 


1% teaspoons celery seed 
14% teaspoons mustard seed 


Bring to boil. Add above mixture. Heat thoroughly and 
pack in jars and seal. 


Mrs. Ted Blaine 
Patton Club 


BREAD AND BUTTER PICKLES 


6 quarts slices cucumbers 1 cup salt 
6 medium onions, sliced 


Combine cucumbers, onions and salt and let stand for three 
hours. Then drain. 


14% quarts vinegar 'Y, cup mustard seed 


6 cups sugar 1 tablespoon celery seed 


Combine seasonings and vinegar, and bring to boil. 


Add cucumbers and onions. Heat to simmering point and 
pack in hot, sterilized jars. Seal immediately. (Do not boil pick- 
les, as this will cause them to become soft. 


Mrs. Ted Gribble 
Union-View Club 
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ICICLE PICKLES 


2 gallons cucumbers 4 quarts sugar 
1 pint coarse salt (do not use 1 grain saccharin 
iodized or fine table salt) 1 tablespoon whole allspice 
1 gallon boiling water 2 tablespoons celery seed 
1 lump of alum size of a walnut 2 tablespoons cinnamon buds 
2 quarts vinegar 


Split cucumbers lengthwise, no matter how small. Add salt 
to gallon of boiling water and pour over pickles. Let stand one 
week. Drain and cover with boiling water. Let stand 24 hours. 
Drain and with boiling water put lump of alum in, dissolve and 
pour over pickles and let stand 24 hours. Drain pickles. Combine 
2 quarts vinegar, 4 quarts sugar, spices and bring to boil. Pour 
over pickles while hot. Repeat boiling of vinegar, etc., for four 
mornings. Pour back on each morning. Add green food coloring 
to make green, if desired. These will keep in open jars, or may 
be sealed. 


Mrs. Bayse Penland 
Totla Club 


FRENCH CHOW CHOW 


4 medium size cabbage 1 quart sweet mixed pickles, 
1 quart diced onions cut up 
2 quarts diced green tomatoes 6 or 8 green peppers, 


cut in small pieces 


Soak all ingredients overnight in very salty water, then next 
morning drain and boil in clear water until tender. Drain all 
water off and mix thoroughly with dressing and seal in jars. 


DRESSING IN PICKLES 


2 quarts vinegar 1 tablespoon tumeric 
1 cup flour 6 tablespoons dry mustard 


6 cups sugar 


Mix flour and sugar thoroughly. Add other ingredients and 
cook until it is about the consistency of any dressing. 


Mrs. Carolyn Carter 
Former Club member 
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SAUERKRAUT 


Pack sterilized quart jars to within 34 inch of top of jar with 
finely chopped cabbage. Add 2 level teaspoons salt. Fill to over- 
flowing with boiling water. Seal. If it works out a little in a 
few days, no harm is done. After 2 or 3 days, wrap jars in paper 
or put them in paper bags and place in basement or cool place. 
This keeps kraut white and crisp. 


Mrs. J. L. Young 
Hickory Knoll Club 


STRAWBERRY PRESERVES 


1 quart strawberries 3 cups sugar 


Put berries in colander and pour boiling water over until 
sure they are all touched. Then put on stove with one cup sugar 
and boil for five minutes. Add other two cups sugar and boil 
for 20 minutes. Remove from heat and let stand 24 hours. Stir 
occasionally during this time. Preserves are ready to can when 
they have stood the 24 hours. Sterilize jars and have hot in 
which to pour cold preserves. Cover with paraffin. 


Mrs. J. F. Cunningham 
Carson Club 
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LEMON CHIFFON PIE 


1 envelope unflavored gelatin 1 can (6 oz.) frozen 

Y, cup cold water concentrated lemonade 

4 teaspoon salt Y, cup heavy cream, whipped 
4 eggs, separated 1 9-inch baked pie shell 


1, cup sugar 


Sprinkle gelatin on cold water in top of double boiler to 
soften. Add salt and egg yolks. Mix well. Place over boiling 
water and cook, stirring constantly, until mixture thickens slight- 
ly and gelatin dissolves, about 3 to 5 minutes. Remove from heat, 
stir in undiluted lemonade. Chill until mixture mounds slightly 
when dropped from a spoon. Beat egg whites until very stiff, but 
not dry. Gradually add sugar and beat until very stiff. Fold in 
gelatin mixture; fold in whipped cream. Turn into baked pie 
shell; chill until firm. If desired, garnish with additional whipped 
cream and pieces of maraschino cherries. This makes two pies. 


Mrs. Ed Coates 
Franklin Club 


LEMON MIST 
1 package lemon flavored gelatin 2 tablespoons sugar 
1 cup hot water Y, cup white Karo syrup 


Put these four ingredients together and let cool. Whip one 
tall can evaporated milk which has been chilled. Add the juice of 
2 lemons and a little grated lemon rind, if you prefer, to the first 
mixture after it is cool. Then pour this mixture into the whipped 
cream and whip again. Line pan with crushed vanilla wafer 
erumbs. Pour in mixture. Sprinkle crumbs on top. Chill in re- 
frigerator. Cut in slices to serve. 


Mrs. FE. R. Fox 
Former Club member 
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LEMON ICE BOX PIE 


1 small can evaporated milk 1 tablespoon grated lemon peel 
2 eggs 4 cup sugar 
Y, cup fresh lemon juice Spiced crumbs 


Pour milk into ice cube tray and chill until crystals start to 
form. Separate eggs. Mix yolks with sugar, lemon juice and 
grated peel. Beat egg whites stiff, then lightly mix in yolk mix- 
ture. Turn chilled milk into bowl, beat stiff and carefully fold 
into egg mixture. Pour into ice cube tray lined with spiced 
crumbs. Swirl top, decorate with lemon peel twists and freeze. 


Spiced Crumbs: To 34 cup crisp toast crumbs add 1% cup 
brown sugar, 14 teaspoon nutmeg, 14, teaspoon allspice, 1 tea- 
spoon cinnamon, 14 teaspoon ground cloves, and 14 teaspoon gin- 
ger. Mix well. Work in 3 tablespoons melted butter. Line ice 
cube tray, pressing firmly with spoon. 


This lemon pie has the flavor of fresh lemons contrasted 
with spiced, crisply toasted crumbs. 


Mrs. Robert Parrish 
Olive Hill-Oak Dale Club 


HEAVENLY LIME PIE 


12 lady fingers 4 cup water 

1 envelope unflavored gelatin 2, cup sugar, divided 

Y, cup lime juice 4 teaspoon salt 

2 teaspoons grated lime rind Y, teaspoon cream of tartar 


4 eggs, separated 


For lady finger pie shell, split lady fingers. Cut 1% inch off 
end of lady fingers; stand, cut side down, around edge of 9-inch 
pie plate. Put remaining whole lady fingers and pieces evenly 
in bottom of pie plate. Mix together gelatin, 14 cup sugar and 
salt in saucepan. Combine slightly beaten egg yolks, water, and 
lime juice; add to gelatin mixture. Place over low heat, stirring 
constantly until gelatin dissolves, about 6 minutes. Remove from 
heat; add lime rind. If desired, tint with a few drops of green 
food coloring. Cool, Beat egg whites until foamy. Add cream of 
tartar and beat until stiff, but not dry. Gradually add remain- 
ing 14 cup sugar and beat until very stiff. Fold in gelatin mix- 
ture. Turn into prepared shell; chill until firm. Garnish with 
whipped cream and lime slices. 


Mrs. Mabel R. Swan 
Assistant Home Agent 
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GELATIN PIE 


1 package strawberry flavored 14% cup cream 
gelatin Y, cup hot water 
4 cup sugar 


Melt gelatin and sugar together with 14 cup hot water. Whip 
cream. Add to chilled gelatin mixture. Pour in baked pie shells. 
Set in refrigerator until congealed. Makes two pies. 


Mrs. Homer Greene 
Carson Club 


ICEBOX PIE 


2eggs . 1% cups sugar 
2 cups pineapple juice 


Beat eggs, mix with pineapple juice and sugar. Boil seven 
minutes. Remove from heat, add. one box strawberry flavored 
gelatin (or any flavor), mix thoroughly, and let cool. Whip one 
well-chilled large can of evaporated milk and fold into chilled mix- 
ture. Pour on crust of vanilla wafers, place in refrigerator to 
chill. Makes three pies. 


Mrs. Delia Mae Brendle 
Watauga Club 


STRAWBERRY MOUSSE COOKY PIE 


1 package frozen strawberries 16 marshmallows (4 pound) 
thawed 24 lemon wafers 

1 package strawberry gelatin 1 cup cream for whipping 

1 cup hot water Brazil nut curls 


(1) Drain berries and set aside for step 5; combine juice, gela- 
tin, and hot water in medium size saucepan, stir until dis- 
solved. 


(2) Add marshmallows; cook over medium heat, stirring often, 
until marshmallows melt completely; pour into large bowl; 
chill until mixture is thick and syrupy. 


(3) While gelatin chills, line bottom and sides of a 9-inch pie 
plate with cookies. 


(4) Beat thickened gelatin with rotary beater (this takes lots 
of beating) or in an electric mixer until it doubles in bulk, 
turns light pink, and mounds slightly when dropped from a 
spoon. 


5. 


(5) Fold in berries very gently, if mixture gets too soft chill a 
few minutes. 


(6) Beat cream until stiff; fold gently into berry mixture; spoon 
into cooky crust; chill until set. Garnish with Brazil nut 
curls made by shaving thin slices with vegetable parer from 


moist nuts. 
Mrs. Robert Burnette 
Cullasaja Club 
FABULOUS PIE 
3 packages cream cheese or Pinch of salt 
1 large 8-oz. size package 1 teaspoon vanilla 
1 cup sugar 3 egg whites, beaten 
3 egg yolks, beaten 1 cup whipping cream 


To cheese add egg yolks, salt and vanilla, Mix thoroughly. 
Fold in whipped cream and egg whites. Pour in graham cracker 
crust. Chill thoroughly. May be frozen for future use. 

: Serve with fresh or frozen strawberries, peaches, or other 
ruit. 


Mrs. George Byrd 
Cowee Club 


BANANA SPLIT PIE 


'’, cup butter or margarine 3 medium-sized ripe bananas 

14 cups sifted confectioners’ sugar 1 tablespoon fresh lemon juice 
2 eggs 1 square (loz.) chocolate, grated 
1 teaspoon vanilla Y% cup walnuts, chopped 


(1) Beat butter or margarine until creamy. Add confectioners’ 
sugar gradually, beating until light and fluffy. 


(2) Add eggs, one at a time, beating three minutes after each 
addition. (With electric mixer use medium speed). Blend 
in vanilla. 


(8) Peel and slice two bananas crosswise. Sprinkle with lemon 
juice. 
(4) Fold chocolate and bananas into sugar mixture. Turn into 


cooled, baked 8-inch pie shell. Sprinkle with walnuts. Chill 
2 to 3 hours. 


(5) Just before serving, peel and slice a fully ripe banana and 
arrange on top of pie. 


Mrs. Carr Bryson 
Cowee Club 
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LEMON FLUEF PIE 


6 egg yolks Grated rind of 4 lemon 
1 cup sugar Y% teaspoon salt 
4Y, tablespoons lemon juice 3 egg whites 


Beat egg yolks until thick; add sugar, lemon juice, rind and 
salt. Mix well and cook in top of double boiler until mixture 
coats a spoon. Cool. Beat egg whites until stiff and fold into 
lemon mixture. Pour into pastry shell. Cover with meringue, 
made of 3 egg whites, 6 tablespoons sugar, 14 teaspoon lemon 
flavor. Bake in slow oven. 


Miss Callie Deal 
Holly Springs Club 


SWEET POTATO ALMOND PIE 


114 cups mashed sweet potatoes Y% teaspoon nutmeg 
3 tablespoons melted butter or 1 teaspoon cinnamon 
margarine Dash mace 
'Y, cup brown sugar, firmly packed !4 cup chopped, toasted almonds 
3 eggs, separated 1% cups milk 
Few grains salt 10-inch unbaked pie shell 


Combine sweet potatoes, butter or margarine, and brown 
sugar. Beat egg yolks and add. Add salt, cinnamon and mace, 
and mix thoroughly. Add almonds with milk to first mixture. 
Beat egg whites stiff and fold in. Pour into unbaked pie shell. 
Bake in hot oven, 425° F., 15 minutes. Reduce heat to moderate- 
ly hot, 375° F. Bake 25 minutes longer, or until firm. Cool. Top 
with whipped cream and additional almonds if desired. 


Mrs. Margaret D. Smith 
Former Assistant Home Agent 


DEEP SOUTH SWEET POTATO PIE 


1144 cups mashed sweet potatoes Y, teaspoon ginger 
3 eggs, slightly beaten YY, teaspoon nutmeg 

4 cup brown sugar 1 cup evaporated milk, 
2 tablespoons corn syrup or light cream 


1 teaspoon salt Y% cup water 
114 teaspoons cinnamon 


Mix well together and pour into unbaked pie shell. Then 
sprinkle over top 144 cups broken pecans. Bake 10 minutes at 
450° F., then reduce heat to 350° F. and bake 40 to 50 minutes. 


Mrs. Frank Sellers 
Ridgecrest Club 
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PEACH COBBLER 


Beat one egg with 14 cup sugar, add 14 teaspoon grated 
lemond rind and one teaspoon vanilla. Sift one cup flour, 1 tea- 
spoon baking powder, and 14 teaspoon salt. Add to sugar mixture 
alternately with 14 cup melted butter. Pour into greased floured 
9-inch cake pan, spreading evenly. 


Sprinkle 8 cups sliced, peeled fresh peaches with 1 tablespoon 
lemon juice. Arrange on top of batter and sprinkle with 14 cup 
sugar. 


Bake in moderate oven at 350° F. for one hour, or until 
cake pulls back from sides of pan and is golden brown. Cool in 
pan for 20 minutes. 


Cut into wedges and serve with whipped cream or plain 
cream. 


This also freezes nicely. 


Mrs. T. T. Henderson 
Walnut Creek Club 


PEACH REFRIGERATOR PIE 


1 graham cracker crust 4 teaspoon salt 

114 tablespoons unflavored gelatin 1 cup whipping cream 
4 cup cold water 2 cups diced fresh peaches 
Y, cup sugar 2 egg whites 


Soften gelatin in water. Add sugar and salt to peaches. Dis- 
solve gelatin over hot water. Add peaches. Whip cream and 
fold in cooled peach mixture. Beat egg whites until stiff. Fold in 
mixture. Put in crust and chill. 


Mrs. George Byrd 
Cowee Club 


APPLE CAKE PIE 


Grease one round 9-inch cake pan. Put into pan 4 cups thinly 
sliced, pared apples. Mix and sprinkle over apples 14 cup sugar, 
14 teaspoon cinnamon and 1% cup finely chopped nuts (pecans 
or walnuts). Let stand. Sift together into 2 quart bowl: 1 cup 
sifted all-purpose flour, 1 cup sugar, °4, teaspoon baking powder, 
14 teaspoon salt. Mix in another bowl one well beaten egg, 1/3 
cup evaporated milk, 3 tablespoons water, and 14 cup melted 
butter. Add all at once to flour mixture and mix until smooth. 
Pour over apple mix. Bake at 325° F. for one hour or until done. 

Most delicious served warm with a scoop of ice cream. 

Use apples that are firm and don’t cook up. 


Mrs. William H. Jones 
Ruth Current Club 
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APPLE PIE 


2 cups flour 34 cup shortening 
14 teaspoon salt 5 tablespoons water 


Cut shortening into flour to which the salt has been added. 
Sprinkle with water to make a stiff dough. Cut into narrow 
strips. 


6 cups apples, sliced Y, tablespoon cinnamon 
2 tablespoons flour 3 tablespoons butter 
%4 cup sugar 


Mix flour, sugar, cinnamon and butter. Place apples in bak- 
ing dish, sprinkle with flour mixture. Cover with pastry strips, 
and dot with butter. Bake in a moderate oven for about 40 
minutes. 


Mrs. Will Talley 
Holly Springs Club 


TART ’N’ SAUCY APPLE PIE 


2, cup brown sugar 2 tablespoons lemon juice 

Y, cup granulated sugar 1 teaspoon grated lemon rind 
1 teaspoon cinnamon 2 cups thick applesauce 

4 teaspoon nutmeg 4 cups sliced tart apples 


6 tablespoons flour 


Combine filling ingredients; mix well. Put into pie pan that 
has been lined with fluffy pie crust. Top with other half of 
pastry. Seal and flute edges. Prick top crust to allow for escape 
of steam. Bake approximately 40 minutes at 400° F., or until 
done. 


FLUFFY PIE CRUST 


2’ cups sifted flour 34 cup vegetable shortening 
1 teaspoon salt 5 tablespoons water 
Sik. 





Cut shortening into flour and salt until mixture looks like 
coarse cornmeal. Sprinkle water over mixture a tablespoon at a 
time, mixing with fork until flour is moistened. With hands 
shape dough into a ball. Divide into two parts and roll each about 
1% inch thick. Fit one piece in 9-inch pie plate. 


Mrs. Harry Moses 
Higdonville Club 
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CHAMPION APPLE PIE 
Pie Filling: 


4 or 5 medium-sized Northern 4 teaspoon nutmeg 
Spy apples 1 tablespoon flour 
1 cup sugar 1 tablespoon butter 


% teaspoon cinnamon 


Use enough thinly sliced, pared apples to fill a 9 inch pie 
pan slightly more than level. Mix the dry ingredients together 
and place half the mixture on the bottom crust. Spread the ap- 
ple slices on this, and sprinkle the remainder of the dry mix on 
top. Dot with butter. Moisten edge of crust with water and 
cover with top crust. Seal edges and coat the crust with cream. 
Bake for 10 minues at 450° F., then lower temperature to 325° F. 
and bake for 45 minutes. 


PIE CRUST 
1% cups unsifted flour 1 teaspoon baking powder 
1 teaspoon salt 6 or 7 tablespoons cold milk 


Y, cup shortening 


Cut shortening into dry ingredients with a pastry blender 
until the mixture is granular. Add the cold milk, sprinkling it 
on gradually, and mix together with a table knife. Work the 
mixture into a ball and divide in two not-quite-equal parts. The 
larger part is for the bottom crust; smaller for the top. Roll out 
medium thin. Handle the crusts lightly when rolling them. 


Mrs. Charlie Williams 
Holly Springs Club 


APPLE AND RAISIN PIE 


4 cups sliced apples 14 teaspoon cinnamon 
1 cup water 1 cup seedless raisins 
1144 teaspoons flour 2 tablespoons butter 


YZ cup sugar 


Cook apples in water in covered pan five minutes. Cool. Sift 
flour, sugar and cinnamon into raisins and add to apples. Line 
pan with pastry, pour in filling, and dot with butter. Place strips 
of pastry over top in lattice design. Bake in a very hot oven 
(450° F.) 10 minutes. Reduce temperature to moderate (350° 
F.) and bake 40 minutes longer, or until fruit is tender, Makes 
one 9-inch pie. 


Miss Callie Deal 
Holly Springs Club 
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OLD VIRGINIA COBBLER 


Cut: 14 lemon into thin slices; simmer in 14 cup water until 
tender, about 5 minutes. Drain water and reserve. 


Combine: 14 cup sugar, 2 tablespoons flour, 14, teaspoon nutmeg 
in saucepan; blend in reserved lemon water. Cook until 
thickened, stirring constantly. 


Add: 21% cups (1 can) sliced apples, 2 tablespoons butter and 
the lemon slices. 


Sift together: 1 cup sifted flour, 14 teaspoon salt 
Cut in: 14 cup shortening until particles are the size of small peas 


Sprinkle: 2 to 3 tablespoons cold water over mixture, tossing 
lightly with fork until dough is moist enough to hold to- 
gether. Form into a ball. 


Roll out: on floured pastry cloth or board to 10x6-inch rectangle 
Cut with pastry wheel or knife into triangles or diamonds. 


Pour: hot apple filling into well-greased 10x6x2-inch pan or 9- 
inch glass pie pan. Arrange pastry over filling. 


Bake: in moderately hot oven (450° F.) 20 to 25 minutes. Serve 
with plain or whipped cream. 
Mrs. Florence 8. Sherrill 


Home Economics Agent 


JIFFY COBBLER 


1 stick butter or margarine Y, cup sugar 

1 cup flour 2, cup milk 

3 teaspoons baking powder 3 to 4 cups fruit, 

Y, teaspoon salt sweetened to taste 


Melt butter or margarine in 8-inch casserole dish. Stir flour, 
baking powder, salt and sugar together; add milk, stirring until 
just blended. Spoon carefully over melted butter—do not stir. 
Pour sweetened fruit over batter. Bake in 375° F. oven for about 
35 minutes. Serve warm with cream or ice cream. 


If peaches or cherries are used, add 14 teaspoon almond fla- 
voring. 


Mrs. Jacob Vogel 
Carson Club 
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CRANBERRY CASSEROLE PIE 


Pastry for single crust pie 34 cup water 
234 cups sugar 4’ cups cranberries 
4, teaspoon salt Juice and rind of 1 lemon 


Y% cup flour 


Line baking dish (614x10 inches) with pastry. Combine 
sugar, salt, flour; gradually blend in water, heat boiling. Add 
cranberries; cook until skins begin to pop. Remove from heat, 
add lemon juice and rind; cool 44 hour. Pour into pastry lined 
pan. Top with triangles of pastry. Bake in hot oven (425° F.) 
35 minutes. Cool pie on rack. Cut into 6 squares for serving. 


Mrs. Pauline S. Houston 
Non-Club member 


RHUBARB CREAM CHIFFON PIE 


Few grains salt 1 lemon, juice and grated peel 
1 package lemon flavored gelatin 1 cup whipping cream 
34 cup boiling water 2 cups cooked sweetened rhubarb 
Y, to % cup sugar (depending 1 10-inch baked pie shell 


on sweetness of rhubarb) 


Dissolve gelatin in boiling water. Add sugar, lemon juice 
and peel. Chill until consistency of unbeaten egg white. Whip 
cream, fold in rhubarb and fold into gelatin mixture. Spoon into 
baked pie shell and chill until firm. 


Mrs. Florence S. Sherrill 
Home Economics Agent 


RHUBARB CHIFFON PIE IN CRUMB CRUST 


1 envelope (1 tablespoon) 1 cup cooked rhubarb 
unflavored gelatin (3 cups uncooked) 

4 cup cold water 1 tablespoon lemon juice 

3 eggs, separated 4 teaspoon salt 

1 cup sugar 14 teaspoon lemon extract 


Sprinkle gelatin in cold water. In top of double boiler, beat 
egg yolks. Stir in 44 cup sugar and cooked rhubarb. Stir con- 
stantly until mixture is thickened. Stir in lemon juice. Add soft- 
ened gelatin and stir until dissolved. Cool until mixture holds 
shape when dropped from spoon. Add salt to egg whites and beat 
until stiff but not dry. Gradually add 14 cup sugar beating until 
stiff meringue forms. Add to cooled gelatin mixture and fold in 
until well blended. Pour into chilled pie shell. If desired decorate 
top of pie with remaining crumb mixture. Chill until set. 
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CRUMB CRUST 


14% cups graham crackers 1/8 teaspoon salt 

(about 16) 1/3 cup melted margarine 

4 cup sugar 

Heat oven to 350° F. In mixing bowl, mix crumbs, sugar, 
and salt. Pour over the crumbs the melted butter, tossing lightly 
with fork to mix thoroughly. Remove 3 tablespoons of this mix- 
ture to garnish if desired. Press crumb mixture in bottom and 
sides of 9-inch pie plate. Bake 8 minutes. Cool and fill with 
Rhubarb Chiffon Filling. 

Mrs. Leona Moore 


Carson Club 


GEORGE WASHINGTON CHERRY PIE 


2 No. 303 cans frozen cherries, if canned cherries are used) 
drained and thawed 1 tablespoon melted butter 
2, cup cherry juice \, teaspoon salt 
14 tablespoons cornstarch 4 drops almond extract 
2, cup sugar (increase to 114 cups Few drops red food coloring 


Mix all ingredients and put into pie pan which has been lined 
with pastry. Cover with top crust. Bake for 35 minutes at 425 
degrees F. This pie is a national 4-H Club winning recipe. 


Mrs. W. N. Barnard 
Olive Hill-Oak Dale 


SPICY PUMPKIN CHIFFON PIE 


144 cups canned cooked pumpkin 1 envelope unflavored gelatin 
34 cup brown sugar, firmly packed '% cup cold water 
Y, cup milk 3 egg whites 


3 egg yolks, beaten 4 cup granulated sugar 

Y, teaspoon salt 1 baked 9-inch pie shell 

1 teaspoon cinnamon Whipped cream 

4 teaspoon nutmeg hl 


(1) Combine pumpkin, brown sugar, milk, beaten egg yolks, salt, 
and spices in top of double boiler; cook over boiling water, 
stirring often, about 10 minutes. 

(2) Soften gelatin in cold water; dissolve in hot pumpkin mix- 
ture; pour into medium-sized bow]; chill just until beginning 
to set. 

(3) Beat egg whites until foamy; add granulated sugar, 1 table- 
spoon at a time, beating well after each addition, until me- 
ringue stands in soft peaks; fold into pumpkin mixture. 

(4) Pour into baked pie shell; chill until firm enough to cut, gar- 
nish with a ring of whipped cream. 


Mrs. George Gibson 
Totla Club 
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PUMPKIN MINCE MEAT PIE 


1% cups mincemeat 1 unbaked pie shell 


Spread mincemeat in unbaked pie shell. Beat together the 
following: 


1 cup ceoked pumpkin Y, teaspoon cinnamon 
2 eggs Y, teaspoon nutmeg 
'Y, cup sugar 14 teaspoon salt 

Y cup milk 


When thoroughly mixed, pour into pie shell over mincemeat. 
Bake in a 400° oven. Garnish or spread with whipped cream. 


Mrs. Lawson Snyder 
Ridgecrest Club 


PUMPKIN ICE CREAM PIE 


2 9 or 10-inch graham cracker 4 teaspoon salt 
Pie crusts 1 tablespoon pumpkin pie spice 

1 cup pumpkin, sieved 1 quart vanilla ice cream, softened 
(cooked or canned) 16 pecan halves 


Y, cup brown sugar 


Chill graham cracker crusts in freezer. Blend together pump- 
kin, sugar, pie spice, and salt. Fold in softened ice cream. Fill 
crusts. Place in freezer until set. Then make border around edge 
of pie with whipped cream. Garnish with pecan halves. Return 
to freezer until ready to serve. 


Mrs. Bayse Penland 


Iotla Club 

PUMPKIN PIE 
1 9-inch unbaked pastry shell , teaspoon ginger 
4 cup sugar Y4 teaspoon salt 
1 teaspoon cinnamon 1% cups strained pumpkin 
4 teaspoon nutmeg 2 eggs 
4 teaspoon allspice 1 cup milk 
Y% teaspoon mace 2 tablespoons butter 


4 teaspoon cloves 


Mix together sugar and spices. Add pumpkin. Separate 
eggs. Add yolks to pumpkin mixture and mix well. Add milk. 
Melt butter and add to pumpkin mixture. Beat egg whites stiff 
but not dry, and fold into pumpkin mixture. Pour into crust 
and bake in oven at 400° F. for 45 minutes. 


Mrs. Paul Swafford 
Totla Club 
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PUMPKIN MALLO PIE 


1 cup cooked pumpkin \4 teaspoon salt 


2 packages (10 ounce size) 1 cup whipping cream (whipped) 
marshmallows 1 baked pastry shell, or one 8-inch 
1 teaspoon cinnamon ginger cookie crumb crust 


Combine pumpkin, marshmallows, cinnamon and salt. Stir 
in a heavy sauce pan over very low heat until marshmallows are 
melted. Chill thoroughly. Beat mixture until fluffy. Fold into 
whipped cream. Turn into pie shell and chill in refrigerator until 
set. 


Mrs. Clinton Green 
Patton Club 


PECAN PIE 
1 tablespoon butter 3 eggs 
1 cup light corn syrup 1 teaspoon vanilla 
4 teaspoon salt 1 cup pecan halves 


1 cup light brown sugar 


Cream butter and brown sugar, add syrup, well beaten eggs, 
salt, and vanilla. When well mixed, add pecans and turn into a 
9-inch pastry lined pie pan. Bake in a moderate oven, 350° F., 
about one hour or until firm. 


Mrs. Ernest Childers 


Totla Club 
PECAN PIE 
14 recipe pastry 1 cup sugar 
e eggs, beaten 2 tablespoons melted butter 
1 cup dark corn syrup or margarine 
\% teaspoon salt 1 cup pecans 


1 teaspoon vanilla 


Roll pastry 4 inch thick. Line a 9-inch pie pan. Mix re- 
maining ingredients together, adding pecans last. Pour into 
pastry shell. Bake in hot oven (400° F.) for 15 minutes; reduce 
heat to moderate (350° F.) and bake for 30 to 35 minutes longer, 
or until a knife inserted in center of filling comes out clean. If 
salted nuts are used, omit salt. 


Miss Agnes Guyer 
Former Club member 
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INDIANA RAISIN PIE 


Boil 2 cups seedless raisins in 114 cups water and 1% cup 
orange juice for five minutes in covered pan. Combine 14 cup 
brown sugar, 2 tablespoons cornstarch, 1 teaspoon cinnamon, 1 
teaspoon grated orange rind, a pinch of salt and 14 cup water. 
Add to the cooked raisins; bring to good boil, stirring well to 
keep sauce smooth. Remove from the heat and add 1 tablespoon 
vinegar and 2 tablespoons butter or margarine. Pour into an 
8-inch pastry lined pie pan. Cover top with pastry. Crimp edges 
and slash top as you do for any covered pie. Sprinkle lightly 
with cinnamon and sugar. Bake 25 minutes in a hot oven, 
425° F. Serve while still warm. 


Mrs. T. T. Henderson 
Walnut Creek Club 


LEMON CHESS PIE 


2 cups sugar 1% cup sweet milk 


eggs \% cup melted butter 
1 tablespoon flour 4 cup lemon juice 
1 tablespoon corn meal 2 tablespoons grated lemon rind 


Combine sugar, eggs, and toss together flour and cornmeal. 
Add to sugar and eggs. Gradually add milk, melted butter, 
lemon juice and rind. Pour into unbaked pie shell. Bake 45 
minutes at 375° F. (Cornmeal rises to form delicious crust over 


pie.) 


Mrs. Porter Duncan 
Patton Club 


EGG CUSTARD 


4 eggs, slightly beaten 1 teaspoon vanilla 

34 cup sugar 1 teaspoon nutmeg 

\4 teaspoon salt 2 tablespoons cornstarch 
3 cups milk 


Line pie pan with pastry and brush with slightly beaten egg 
white. 


Combine eggs, sugar, and salt. Add milk and vanilla and 
mix well. Pour in piepan. Sprinkle nutmeg on top. Bake 30 to 
40 minutes in 450° F. oven, or until knife inserted comes out 
clean. 


Mrs. T. T. Henderson 
Walnut Creek Club 
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COCOANUT CUSTARD PIE 


3 eggs (beaten) Y, cup sugar 
Y% teaspoon nutmeg 2% cups milk 
Y, teaspoon salt 1 cup shredded coconut 


Beat the milk, salt, sugar and nutmeg into the slightly 
beaten eggs; add coconut, pour into chilled pastry-lined pie pan. 
Bake for 15 minutes in hot (450° F.) oven. Reduce heat to mod- 
erate (850° F.) and bake for about 30 minutes, or until silver 
knife inserted in custard comes out clean. 


Mrs. George Mallonee 
Former Club member 


OLD FASHIONED CREAM PIE 


1 pint heavy cream 2 egg whites, slightly beaten 
4 tablespoons sugar 1 baked pastry shell 
2 tablespoons flour Whipped cream for topping 


14 teaspoon salt 


Heat heavy cream in top of double boiler. Mix sugar, flour 
and salt. Pour hot cream over mixture stirring well. Return to 
double boiler and cook until thickened, stirring constantly. Re- 
move from heat, add egg whites. Pour in pastry shell and bake 
in hot oven (400° F.) 15 minutes. Chill and cover with whipped 
cream. Makes one 9-inch pie. 


Miss Callie Deal 
Holly Springs Club 


MARY TODD LINCOLN’S CREAM PIE 


2 eggs, separated 4 cup melted butter 
Y, cup cream Y, teaspoon vanilla 
1 cup brown sugar 


Beat egg whites until stiff. Beat together the cream and egg 
yolks. Add brown sugar, melted butter and vanilla. Beat well. 
Fold in egg whites, Pour in unbaked pastry shell. Bake in mod- 
erate oven until firm (about 45 minutes). 


Mrs. George Byrd 
Cowee Club 
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BUTTERMILK PIE 


1 cup sugar 2 eggs, separated 
4 cup cornstarch 1 teaspoon vanilla 
1 cup buttermilk Pinch of salt 


Mix the sugar and cornstarch. Add the buttermilk and egg 
yolks. Cook in double boiler until thickened. Add vanilla and 
salt. Use egg whites for meringue. 


This filling is much like lemon pie. 


Mrs. Hardin Gribble 
Union-View Club 


SOUR CREAM PIE 


1 cup thick sour cream 2 eggs, separated 
', cup sugar (white) 1 teaspoon cinnamon 
1 cup chopped raisins 1, teaspoon nutmeg 
14% tablespoons flour 4 teaspoon salt 


Mix together the raisins, sugar, salt, flour, and spices. Add 
these to the sour cream. Add well beaten egg yolks. Beat egg 
whites until stiff, fold them into the mixture. Pour into pie pan 
lined with pastry and bake at 400° F. for 25 to 30 minutes. 


Mrs. Tom H. McNish 
Cartoogechaye Club 


LEMON CREAM PIE 


3 egg yolks 1% cups milk 
1144 cups sugar 2 tablespoons grated lemon rind 
Y% cup flour Y, cup lemon juice 


Beat egg yoiks in sauce pan. Combine sugar and flour, and 
add to egg yolks. Gradually add milk and mix until smooth. Cook 
over medium heat, stirring constantly, until filling is thick. Re- 
move from heat and cool. Add lemon juice and rind. Pour into 
baked pie shell. 


Make meringue as follows: beat 3 egg whites until foamy, 
Add 1g teaspoon salt and continue beating until mixture begins 
to form soft peaks. Add sugar gradually and continue beating 
until egg whites form stiff peaks. Cover pie with meringue and 
bake in 300° F. oven until meringue is lightly browned. 


Mrs. Nina Liner 
Patton Club 
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BUTTERSCOTCH PIE 


2 cups milk, scalded 3 eggs, separated 
14% cups brown sugar 2 tablespoons butter 
¥, cup flour Y, teaspoon vanilla 


1% teaspoon salt 


Heat milk to scalding. Blend sugar, flour, and salt. Add to 
milk and cook over low heat for approximately 15 minutes, stir- 
ring occasionally. Separate the eggs and beat the egg yolks. Add 
the hot custard mixture gradually to egg yolk, and stir until well 
blended. Pour back into saucepan and cook three minutes, stir- 
ring to keep ingredients well blended. Remove from stove and 
add butter and vanilla. Cool. Pour into a baked pie shell. Cover 
with meringue. 


Mrs. Glen Hastings 
Union-View Club 


BUTTERSCOTCH PIE 


1 pint milk 2 egg yolks 

1 cup medium brown sugar Y, teaspoon salt 

2 heaping tablespoons cornstarch 3 tablespoons butter 
2 heaping tablespoons flour Y, teaspoon vanilla 


Method: In the double boiler, heat the milk. In a bowl mix well 
the sugar, cornstarch and flour. Add hot milk to the sugar mix- 
ture, stirring as it is added. Pour the mixture into double boiler. 
Stir and cook until mixture thickens. Cover and let cook about 
15 minutes longer. Beat the eggs and add the salt. Stir this 
quickly into the milk mixture. Add butter, stir and cook until 
the egg thickens. Remove from heat and add vanilla. Pour into 
a baked crust. Cover with the following meringue: 


2 egg whites Ye teaspoon salt 


2 tablespoons medium brown sugar ' teaspoon vanilla 


Add the salt to the egg white, then beat until stiff. Add 
sugar and vanilla, folding the sugar into the egg whites. Spread 
on top of filling. Bake in moderate oven 300° F. for 15 to 20 


minutes. 
Mrs. C. T. Bryson 
Cullasaja Club 
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COLONIAL INNKEEPER’S PIE 


Hirsteearc: 
1 cup flour Y; cup lard 
Y, teaspoon salt 2 tablespoons water 


Mix flour and salt, Cut in lard. Add 2 tablespoons water. 
Mix well, roll out, and place in pie pan. This makes enough pas- 
try for one pie. 


Second part: 


1144 squares unsweetened chocolate 4 cup butter or margarine 
VY, cup water 14 teaspoons vanilla 
22 cup sugar 


Melt chocolate, sugar, and water. Set aside until cool. Then 
add butter and vanilla. 


Third part: 
1 cup flour 4 cup shortening 
34 cup sugar Y, cup milk 
1 teaspoon baking powder Y, teaspoon vanilla 


4 teaspoon salt 


Blend ingredients thoroughly, about two minutes. Add one 
egg and 14 cup finely chopped nuts. Pour cake batter in unbaked 
pie shell. Very gently pour sauce over batter. Sprinkle addi- 
tional nuts on top. Bake at 350° F. for 55 to 60 minutes. 


Mrs. Dalton Smith 
Burningtown Club 


CHOCOLATE PIE 


Mix 1 cup granulated sugar with 214 tablespoons cocoa and 
8 tablespoons flour and dash of salt. Beat 2 egg yolks in 14 cup 
milk and add to mixture. Then add 1 cup more milk and 1 tea- 
spoon vanilla. Place in double boiler top and add about 1% stick 
margarine. Cook over hot water and stir until thick. Pour into 
baked pastry shell and add meringue. Brown in oven. 


Mrs. Porter Duncan 
Patton Club 


EASY PIE CRUST 


14% cups flour 2 tablespoons sweet milk 
2 tablespoons sugar Y, cup salad oil 


Put flour and sugar in pie pan. Add sweet milk to oil. Mix 
with flour mixture. Knead lightly, roll out for pie crust. 


Mrs. J. B. Brendle 
Watauga Club 
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WONDERFUL PASTRY 


3 cups sifted flour 1 teaspoon salt 
1 cup shortening 1 egg 
1 teaspoon sugar Milk 


Blend shortening into flour, sugar and salt. Break egg into 
measuring cup and add enough milk to make 14 cup measure of 
whole egg and milk. Beat egg and milk together well, and add to 
flour mixture. Form into a ball, wrap in foil and chill. Pastry 
will keep for weeks in refrigerator. 


Mrs. Fred Palmer 
Cullasaja Club 
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FRESH VEGETABLE SALAD BOWL 


(3-4 servings) 


2 cups bite size bits of lettuce 4 cup onion (if desired) 
', cup sliced or shredded raw 1 cup chopped celery and leaves 
carrots French dressing 


(1) Mix the lettuce, carrots, onion, and celery in salad bowl. 
(2) Pour French dressing over these and toss lightly. 


PICNIC POTATO SALAD 


2 cups diced boiled potatoes 1 cup sliced celery 

3 tablespoons salad oil (or diced cucumber) 

1 tablespoon vinegar 14 cup diced dill pickle 
14% teaspoons salt 4 cup diced pimento 

1, teaspoon black pepper Y, cup mayonnaise 

1 cup ripe olives 1 teaspoon grated onion 


2 hard-cooked eggs 


Dice hot boiled potatoes to make 2 cups. Blend oil, vinegar, 
salt and pepper. Pour over potatoes and toss lightly. Cool thor- 
oughly. Cut olives into large pieces or use whole. Dice eggs, cel- 
ery, pickle and pimento. Blend mayonnaise and onion, and mix 
lightly with salad. Chill thoroughly. Serves 6. 


COOLIME SALAD 


(Vegetable) 
1 package lime flavored gelatin 1 tablespoon white vinegar 
3%4 cup boiling water 1 tablespoon bottled horseradish 
1 cup buttermilk 1 teaspoon salt 
1 cup cottage cheese, beaten Dash pepper and paprika 
until almost smooth Y, cup finely chopped celery 


1 tablespoon finely chopped onion \Y% cup thin slices of small radishes 
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Dissolve gelatin in boiling water. Cool to room tempera- 
ture. Stir in buttermilk, and cottage cheese until blended. Chill 
until slightly thickened. Combine remaining ingredients. Fold 
into slightly thickened cheese and gelatin mixture. Pour into one 
quart mold which has been rinsed with cold water. Chill until 
firm. Unmold on crisp salad greens. This makes six servings. 


Mrs. Leona W. Moore 
Carson Club 


JIFFY SALAD 


1 package orange flavored gelatin Juice of one lemon 
1 large carrot 


Dissolve gelatin in 1 cup hot water. Add lemon juice and 
one cup cold water. Let cool. Then add carrot, which has been 
grated. Chill until set. 

Mrs. Pearl Calloway 
Highlands Club 


TOMATO ASPIC 


2 cups tomato juice 2 tablespoons lemon juice 
1% tablespoons gelatin 3 drops tabasco sauce 
4 eup cold water Salt and pepper to taste 


‘4 teaspoon onion juice 
Soak gelatin in cold water. Heat tomato juice and pour over 


gelatin, stirring until dissolved. Cool. Add seasonings. Pour 
into molds and chill. 


TOMATO ASPIC 


3 cups tomato juice 1 teaspoon salt 

1 stalk celery \ teaspoon pepper 

1 sliced small onion 2 envelopes unflavored gelatin 
2 lemon slices 2, cup cold tomato juice 

1 small bay leaf Y% cup vinegar 


(About 114 cups chopped mixed raw vegetables, or mixed 
cooked or canned vegetables, may be added if desired). 


Combine 8 cups tomato juice, celery, onion, lemon, bay leaf, 
salt, and pepper. Simmer uncovered for 10 minutes, Strain. 
Meanwhile, sprinkle gelatin over cold tomato juice and vinegar 
to soften. Stir in hot mixture until dissolved. (If adding vegeta- 
bles, chill tomato mixture, stirring occasionally until consistency 
of unbeaten egg white; fold in vegetables). Pour into 7 individ- 
ual molds and refrigerate until firm. 


— 113 — 


Very delicious in the following way: Pour tomato mixture 
into 114 quart ring mold. When set, unmold; fill with tuna or 
chicken salad. Serve with cucumber mayonnaise made by adding 
14 cup minced cucumber, 14 teaspoon salt to 14 cup ready-to-use 
or homemade mayonnaise. 

Mrs. Neville Bryson 


Highlands Club 


MOULDED CABBAGE SALAD 


1 package lemon flavored gelatin 2 tablespoons diced green pepper 


Y4 teaspoon salt 1 teaspoon grated onion 
1 cup hot water Y, cup carrot slices 
8 ice cubes 1 tablespoon chopped pimento 


1144 cups finely shredded cabbage 


Dissolve gelatin and salt in hot water. Add ice cubes; stir 
2 to 3 minutes; remove ice cubes. Fold in remaining ingredients. 
Pour into one quart mold or individual molds. Chill until firm. 
Unmold on lettuce. Serve with mayonnaise. 


Mrs. Neville Bryson 
Highlands Club 


COLE SLAW WITH BOILED DRESSING 


2 cups shredded cabbage 1 egg 
1 teaspoon salt Y, cup milk 
Y, teaspoon mustard 1 tablespoon butter 


Pinch cayenne Y cup vinegar 
1 tablespoon sugar ; 


Mix salt, mustard, cayenne, and sugar. Add the beaten egg, 
milk, butter and vinegar. Cook, stirring constantly, until it 
thickens like custard. Pour while hot over cabbage and set aside 
to cool. 

Mrs. Grace Ayers 
Mulberry Club 


WILTED LETTUCE 


Lettuce 1 teaspoon sugar 
5 or 6 slices bacon Y% cup vinegar 
4 or 5 scallions or onions Black pepper 


Break lettuce or other greens into salad bowl. Add scallions, 
finely cut; sugar and a sprinkling of black pepper. Cut bacon 
into small pieces and fry until crisp. Remove and drain on ab- 
sorbent paper. Add vinegar to bacon fat and bring to boiling 
point. Pour over the greens and sprinkle with the crisp bacon. 


Serve at once. 
Mrs. Ella Peek 
Walnut Creek Club 
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CHICKEN SALAD 


1% cups cooked chicken, 14 teaspoon salt 
cut in small pieces Mayonnaise 
1 cup chopped celery Lettuce 
3 tablespoons French dressing Stuffed and ripe olives 
1 hard cooked egg, chopped Paprika 


Combine chicken and celery; add the French dressing and 
salt. Allow to stand in the refrigerator 30 to 40 minutes. Moist- 
en with mayonnaise and serve as individual salads on crisp let- 
tuce, the edges of which have been dipped in paprika. Garnish 
with stuffed and ripe olives. This makes four servings. 


TUNA SALAD 
1 can tuna (6-7 ounce) 1 tablespoon sweet relish 
2 hard cooked eggs Juice of 2 lemon 
1 cup chopped celery Salad dressing 
Y, cup cooked peas or 1 small can Dash salt 


Peel eggs and dice into mixing bowl. Open tuna can, drain 
off oil and break into large flakes. Chop celery, measure peas 
and relish. Add to mixing bowl, salt, squeeze lemon juice over 
all. Add salad dressing and mix lightly. Serve in lettuce cups, 
garnish with tomato wedges. 


Miss Delpha A. Reed 
Franklin Club 


QUICK CHEF’S SALAD 
Salad greens 1 (12 oz.) can corn beef, chilled 
(romaine, lettuce, endive) French dressing 
4, pound sliced Swiss cheese i 
Wash and dry greens. Tear leaves into bite-sized pieces into 
salad bowl. Slice beef and cut into 14 inch wide strips. Cut 


cheese into 14 inch strips. Arrange on top of salad greens. Add 
French dressing just before serving and toss lightly. 


Mrs. Mabel R. Swan 
Assistant Home Economics Agent 
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COTTAGE CHEESE AND SALMON SALAD 


Cheese layer: 


2 teaspoons gelatin 2% cups creamed cottage cheese, 
7 sieve 

2 tablespoons cold milk 4 teaspoon onion, minced, or 

, , onion powder 

4 cup hot milk 4, teaspoon salt 


Soak gelatin in cold milk and dissolve in hot milk. Combine 
with remaining ingredients. Chill until mixture begins to thick- 
en. Pour into mold. Refrigerate until firm. 


Salmon layer: 


2 cups red salmon, flaked 2 tablespoons lemon juice 
4 cup mayonnaise or salad 2 teaspoons gelatin 
dressing 2 tablespoons cold water 


'Y, cup celery, finely chopped 


Combine salmon, salad dressing or mayonnaise, celery, and 
lemon juice. Soak gelatin in cold water for 5 minutes, then dis- 
solve over hot water. Add to salmon mixture. Cool. Pour over 
cheese layer. To serve, unmold on large platter and garnish with 
parsley and tomato wedges. 


Mrs. Florence S. Sherrill 
Home Economics Agent 


MACARONI, BEAN, AND EGG SALAD 


2 cups elbow macaroni, cooked 6 hard-cooked eggs, cubed 
Y, cup mayonnaise 1 can (1 Ib.) red kidney beans, 
4 cup French dressing drained 
Dash Tabasco Salt and pepper to taste 
1, cup diced sweet pickles Watercress 


2 tablespoons vinegar 
Mix all ingredients, except cress. Chill; serve on cress or 
other greens. Serves six. 
Mrs. Grace Ayers 
Mulberry Club 


SHRIMP AND ELBOW MACARONI SALAD 


3 pounds elbow macaroni, cooked, water for 15 minutes 
drained and put on ice 1 onion, chopped fine 
4 pounds shrimp steamed in salted 1 bunch celery, chopped fine 


Chill shrimp. Mix with macaroni, onion, and celery. Add 
dressing made of one medium-size jar of mayonnaise mixed with 
catsup to taste. 

Mrs. E. R. Andrus 
Cartoogechaye Club 
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FRUIT SALAD WITH PECAN SAUCE 


1 envelope unflavored gelatin \Y% cup cold water 

1 cup hot fruit juice 1 can Royal Ann cherries 
1 large can sliced pineapple 1 large can pears 

1 package cream cheese Y, cup mayonnaise 


1 cup cream, whipped 


Soften gelatin in the cold water, dissolve in hot fruit juice. 
When cool, beat in the package of cream cheese. When slightly 
congealed, add mayonnaise and fruits which have been chopped. 
Fold in whipped cream. 


PECAN SAUCE 


3 egg yolks 2 tablespoons vinegar 

1 tablespoon sugar Ye teaspoon salt 

Ym teaspoon paprika Y, teaspoon mustard 

8 marshmallows 1 cup pecans 

1 cup whipped cream 4 


Cook egg yolks, vinegar, salt, sugar, paprika, and mustard in 
double boiler. Stir constantly until thick. Add marshmallows 
which have been cut fine. Set aside and cool. Then stir in nuts 
and whipped cream. Serve on above fruit salad. 


Mrs. Florence S. Sherrill 
Home Economics Agent 


LIME SALAD 


1 package lime flavored gelatin 1 can apple sauce 


Combine 1 package lime flavored gelatin and 114 cups boil- 
ing water. Add 1 can apple sauce. Chill and serve with mayon- 
naise on lettuce. 

Mrs. Roy F. Cunningham 
Franklin Club 


CRANBERRY SALAD 


1 cup ground raw cranberries 1 cup crushed pineapple, 

1 cup sugar well drained 

1 package lemon flavored gelatin '% cup broken California walnuts 
1 cup hot water 1 cup chopped celery 

1 cup pineapple syrup 


Combine cranberries and sugar. Dissolve gelatin in hot wa- 
ter, add syrup. Chill until partially set. Add cranberries, pine- 
apple, walnuts and celery. Pour into oiled 9x9x1%4-inch pan. 
Chill until firm. Cut in squares and serve on lettuce. 


Mrs. Frank Reece 
Franklin Club 
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CRANBERRY SALAD 


1 package cherry flavored gelatin 1 cup drained crushed pineapple 


1 cup celery, chopped fine 1 cup sugar 
1 orange, ground 1 cup water, hot : 
1 cup cranberries, ground 1 cup juice from pineapple 


Add hot water to gelatin. Stir until dissolved, then add 
sugar, pineapple juice and other ingredients. Place in refrigera- 
tor to congeal. 


Mrs. Pauline S. Houston 
Non-Club member 


CONGEALED SALAD 
1 package lemon flavored gelatin 1 cup hot water 
Dissolve gelatin in hot water. Let stand until cool. Beat 


until light and fluffy. Add 11% cups cottage cheese, % pint 
cream (whipped). Stir to blend. Let stand until firm. 


1 package lime flavored gelatin 1 cup hot water 
Dissolve gelatin in hot water and let cool. Add 14 cup pecans, 
1 small can crushed pineapple, and 14 cup sliced olives. Pour 


lime mixture over congealed lemon mixture, and let stand until 
firm in refrigerator. Slice and serve on lettuce. 


Mrs. T. T. Henderson 
Walnut Creek Club 


COCA-COLA SALAD 


1 package raspberry flavored seeded and chopped 
gelatin 1 small can crushed pineapple, 
1 package cherry flavored gelatin drained 
1 small package cream cheese, 1 cup chopped nuts 
mashed 2 Coca-Colas 
1 can black cherries, 1% cups additional liquid 


Place the two packages of gelatin in a saucepan with the 
114 cups liquid and heat until dissolved (use cherry juice and 
pineapple juice and finish measure with water to make 11% cups.) 
Allow to cool slightly. Add cream cheese. Beat thoroughly. AlI- 
low to cool until consistency of egg whites before adding the 
other ingredients. Garnish with coarsely chopped nuts, if de- 
sired. Let congeal, cut into squares, and serve on lettuce leaves. 


Mrs. Florence S. Sherrill 
Home Economics Agent 
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GOLDEN SALAD 


1 envelope gelatin 1 cup crushed pineapple 
Y% cup cold water 1 cup grated carrot 
1% cups pineapple juice 14 cup lemon juice 


Y, teaspoon salt 


Soften gelatin in cold water. Dissolve over hot water and 
add the pineapple juice, lemon juice, and salt. Chill until almost 
set. Fold in pineapple and carrot. Turn into a mold and refrig- 
erate until firm. Unmold and serve on lettuce with salad dressing. 


Delpha A. Reed 
Franklin Club 


MILLION DOLLAR SALAD 


1 No. 2 can cherries 4 egg whites, beaten until stiff 
1 No. 2 can pineapple 6 bananas 
1 cup whipped cream 


Dressing for Salad: 


4 egg yolks, slightly beaten 1 tablespoon cornstarch 
Y. cup sugar Y, pound marshmallows 
Y cup milk Pinch of salt 


Cook slowly in double boiler the sugar, cornstarch, milk, 
marshmallows, and egg yolks until mixture thickens, stirring 
while cooking. Chill. Add cherries, pineapple, whipped cream, 
and egg whites. Chill again. Add diced bananas just before 
serving. 


Mrs. Carr Bryson 
Cowee Club 


RUSSIAN SALAD 


1 package lime flavored gelatin Y% cup whipping cream, whipped 
34 cup boiling water Y; cup mayonnaise 

1 package cream cheese (3 0z.) 1 cup bananas, sliced 

Y, pound marshmallows 1 teaspoon lemon juice 

Y, cup pineapple juice 34 cup nuts 


, cup crushed pineapple 
Mix gelatin, water, juice, cheese and marshmallows over low 


heat until dissolved. Let cool. Add other ingredients. Mix well 
and place in refrigerator to congeal. 


Mrs. J. P. Bryson 
Cowee Club 
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LIME COTTAGE CHEESE MOLD SALAD 


1 can (1 Ib., 4 oz.) crushed 2 tablespoons grated lemon rind 
pineapple 2 cups (1 Ib.) cottage cheese 
'’, cup lemon juice 1 cup finely diced celery 
Boiling water 2 teaspoons prepared horseradish 
2 packages lime flavored gelatin 4 teaspoon salt 


1 cup chopped walnuts 


1. Drain syrup from pineapple into 4-cup measure. (Save pine- 
apple for next step). Add lemon juice and enough boiling 
water to make 3 cups liquid; add gelatin and stir until dis- 
solved; chill mixture until syrupy. 


2. Spoon about 114 cups syrupy gelatin into a medium-size 
bowl; fold in drained pineapple, walnuts, and grated lemon 
rind; pour into lightly greased loaf pan, 9x5x3; chill just until 
firm and sticky on top. Keep remaining syrupy gelatin at 
room temperature. 


3. When layer in mold is firm, beat syrupy gelatin until fluffy, 
blend in cottage cheese, celery, horseradish, and salt. Spoon 
over layer in pan; chill until firm. 


4. Unmound onto serving plate; garnish with avocado slices, if 
you wish; serve with Banana-Nut Dressing. 


BANANA-NUT DRESSING 


Blend 14 cup mayonnaise or salad dressing, 1 mashed ba- 
nana, 14 cup chopped walnuts, 3 tablespoons heavy cream, and 
1 tablespoon lemon juice in small bowl. Makes about 1 cup of 
dressing. 


Mrs. Fred Slagle 
Cartoogechaye Club 


LIME COTTAGE CHEESE SALAD 


1 package lime flavored gelatin 1 cup cottage cheese 
1 cup chopped raw apple Juice of 4 lemon 
Y cup chopped celery 


Make one package of lime gelatin according to directions. 
Divide in half, putting 14 in mixing bowl and chill. Add chopped 
apple and celery to other half. When gelatin is nearly congealed, 
add 1 cup cottage cheese and whip with beater till light. Add 
lemon juice. Pour over other half of gelatin and chill. Serve on 
lettuce. 


Mrs. Lawrence Patton 
Patton Club 
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PINEAPPLE - BANANA SALAD 
2 packages lemon flavored gelatin (drained) 


1 No. 2 can sliced pineapple 2 large bananas, sliced 


Prepare gelatin by directions. Chill until partially thickened. 
Cut pineapple in bite sized pieces and add with bananas to gela- 
tin. Chill until firm. 


Topping: 
Y cup sugar 1 tablespoon gelatin 
2 tablespoons flour Y% cup water 
1 cup pineapple juice 1 cup whipping cream 
2 eggs, well beaten 1 cup grated sharp cheese 


1, teaspoon salt 


Soften one tablespoon plain gelatin and 14 cup cold water. 
Mix sugar, flour, salt and juice. Stir in beaten eggs and cook 
in heavy sauce pan until thickened. Stir in soften gelatin and 
mix well. Chill until partially thickened. Fold in 1 cup cream, 
which has been whipped. Pile lightly on gelatin layer. Sprinkle 
shredded cheese over top. Chill. Serve on lettuce. Ritz crackers 
are good accompaniment. 


Mrs. George Byrd 
Cowee Club 


ORANGE GELATIN SALAD 


2 packages orange gelatin Y, pint cream, whipped 
2 cups hot water 10 or 15 colored marshmallows, 
2 cups cold water cut in pieces 


1 No. 2% can fruit cocktail 


Mix gelatin with hot water and stir until dissolved. Add cold 
water. Use juice drained from fruit cocktail for part of cold 
water. Chill until mixture begins to thicken; then add whipped 
cream, fruit and marshmallows. Return to refrigerator and chill 
until set. 


Makes one 8164x1214 loaf. Serve in squares. Makes about 
20 servings. 


Mrs. C. T. Bryson 
Cullasaja Club 
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APPLE CINNAMON SALAD 
1 package cherry flavored gelatin on sweetness of fruits added) 


4 cup red cinnamon candy 1 cup hot water 
2 tablespoons sugar (depending 


Melt candy in hot water over heat. Add sugar and gelatin. 
Add 1 cup cold water. Let set in refrigerator until partly set. 
Stir in: 


1 cup diced apples or apple sauce 4 cup walnuts or pecans 
1 cup diced oranges 


This salad is very pretty served on green lettuce. 


Mrs. Sammy Bryson 
Higdonville Club 


POPPY SEED DRESSING 


1 cup sugar Y, teaspoon dry mustard 
Y, teaspoon salt Y, cup white vinegar 


Mix well in blender or with mixer. Add the following: 


1% cups salad oil 1 small clove garlic 
1 teaspoon garlic salt or Y, cup poppy seed 


Mix thoroughly. Serve on fruit salad. 


Mrs. J. P. Conley 


FRENCH DRESSING 


Y, teaspoon salt 2 tablespoons vinegar 
14 teaspoon paprika 4 tablespoons oil 


Mix in order given and shake well just before serving. Serve 
on any kind of vegetable salad. 


Variations: To the above French dressing recipe add one of the 
following: 


1) 4 teaspoon minced parsley hard-cooked egg 

2) \% tablespoon chopped green 5) 2 tablespoons grated cheese 
pepper 6) 2 tablespoons chopped celery 

3) 1 tablespoon tomato catsup 7) 2 tablespoons chopped pickle 


4) 2 tablespoons minced : 


Note: French dressing is used to marinate salads. To “marinate” 
means to mix foods with French dressing until every bit is 
coated. Then let it set in a cool place to soak in. 
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COOKED SALAD DRESSING 


1% tablespoons sugar 2 egg yolks (or 1 whole egg) 
1% tablespoons flour 144 tablespoons butter 

Y teaspoon salt 3%4 cup milk 

1 teaspoon mustard 4 cup vinegar 


Few grains cayenne 


Mix dry ingredients, add egg yolks slightly beaten, butter 
and milk. Then add very slowly the vinegar. Cook in top of dou- 
ble boiler until mixture thickens; strain and cool. 


Variation: Fruit Salad Dressing: Mix equal quantities of salad 
dressing and stifly beaten whipped cream just before serving. 


MAYONNAISE DRESSING 


4 teaspoon sugar 1 egg yolk 

Y, teaspoon mustard 1 tablespoon vinegar 

Y, teaspoon salt 1 tablespoon lemon juice 
Speck of cayenne 34 cup salad oil 


Mix dry ingredients, add egg yolk; add vinegar and beat 
until well mixed. Add oil slowly, beating constantly until all oil 
is added. Add lemon juice and beat until smoothly blended. 


Variations of Mayonnaise Dressing: 


(1) Thousand Island Dressing—To one cup of mayonnaise add 1 
tablespoon minced onion, 1 tablespoon chopped pimento, 1 table- 
spoon chopped green pepper, 14 cup chili sauce or tomato catsup, 
a dash of paprika, salt, and 1 hard cooked egg chopped. Serve 
with green vegetable salads or as a sauce for fish and meats. 


(2) Russian Dressing—Add 14 cup tomato catsup or 14 cup chili 
sauce to 1 cup mayonnaise. Hard cooked eggs and chopped 
pickles may be added to this dressing. Serve with lettuce salad. 


(3) Tartar Sauce—To 1 cup mayonnaise add 3 tablespoons finely 
chopped pickles and olives, 1 tablespoon chopped onion, 1 table- 
Spoon finely chopped parsley. Serve with fish. 


es 


MOCK MAYONNAISE 


4 tablespoons flour 3 tablespoons lemon juice 
1 cup water or vinegar 
1 egg 1 cup oil 


1 teaspoon salt 


Cook flour and water until very thick. Pour this hot mix- 
ture over the egg, salt, lemon juice or vinegar, and oil which 
have been thoroughly mixed in a bowl. Beat with a rotary egg 
beater until smooth and well blended. Chill. 


SOUR CREAM DRESSING 


1 cup thick cream (sweet or sour) few grains dried mustard 
2 tablespoons lemon juice 1 to 2 tablespoons sugar 

2 tablespoons vinegar 1 teaspoon salt 

1 teaspoon prepared mustard or '4 teaspoon paprika 


Beat the cream with an egg beater until smooth, thick, and 
light. Mix ingredients together and gradually add to the cream, 
beating all the time. 


Variation: To use on fish salads: (1) Omit vinegar and mustard 
and add 14 cup tomato catsup and 2 tablespoons oil; (2) Cucum- 
ber dressing: add 14 cup finely chopped cucumbers to above 
recipe. 


— 124 — 





1 


6 
Vp} 
Y, 
"% 


VEGETABLE SOUP 


small soup bone Y, cup carrots, diced 
cups water 4 cup sliced tomatoes, or 
cup diced celery 1 cup canned tomatoes 
cup diced potato 2 teaspoons salt 

cup diced onion 4 teaspoon pepper 


Place soup bone and water in pressure cooker. Cook at 10 


pounds pressure for 20 minutes. Allow pressure to go down, 
open, and add vegetables. Cook five minutes more at 10 pounds 
pressure. Remove soup bone and serve. 
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CREAM OF POTATO SOUP 
(6 servings) 


cups diced potato 2 tablespoons butter 
cup boiling water 1 teaspoon salt 

slice onion 14 teaspoon pepper 
cups milk 


Cook diced potatoes and onion in boiling water until tender. 

Add butter, milk, salt and pepper. Heat. 

Garnish with chopped parsley. Serve at once. 

hs, of crisp bacon or ham added to potato soup give a good 
avor. 


CREAM OF TOMATO SOUP 
(8 to 10 servings) 


cups tomatoes 6 tablespoons flour 
slice onion 4 tablespoons butter 
cups milk Salt and pepper 


Cook tomatoes and onion in a covered sauce pan until soft. 
Press through a sieve. Keep hot until ready to add to white 
sauce. 

Make a white sauce of butter, flour, milk and seasoning. 
When ready to serve, add hot tomato juice slowly to hot 
white sauce, stirring constantly. 


(4) Serve at once with crisp crackers or croutons. 
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CHICKEN SOUP 
(2 servings) 


1 tablespoon butter 


cup chicken stock (water in 5 tablespoons cream 

which chicken is cooked) 2 cups milk 

tablespoons chopped celery 1 tablespoon chopped celery tops 
tablespoons cooked rice \ 


Simmer the chicken stock and celery until tender. 
Add rice and butter and cook 2 minutes. 

Add cream and milk. 

Bring to a simmer. 

Garnish with celery tops. 


OYSTER STEW 
(8 servings) 


quart of oysters 2 teaspoons salt 
quart of milk Pepper to taste 
tablespoons butter 


Examine oysters to remove all bits of shell. 

Scald milk and add butter and seasonings. 

Add oysters to milk and heat until edges begin to curl. 
Remove from fire and serve immediately. 


CROUTONS 
Remove crusts from stale bread. 
Spread both sides thinly with butter. 


Cut slices in 14 inch cubes, put in a pan and toast in a mod- 
erate oven until delicately browned. 


Left-over biscuits may be toasted and used with soups. 
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A. B. C’S OF VEGETABLE COOKERY 
To preserve the greatest amount of vitamins and mineral 


salts: 

1. Serve vegetables raw whenever possible; 

2. Start all vegetables to cook in boiling water and cook until 
just done, not longer. (15 to 30 minutes after they begin to 
boil is long enough for most vegetables). 

3. Cook green vegetables in little or no water as quickly as pos- 
sible. 

4. Save any liquid drained from vegetables to use as soup stock 
or in sauces. 

5. Cook vegetables whenever possible at a low temperature in 
the oven using a covered casserole and a very small amount 
of water. 

6. When using canned vegetables, never strain off the liquid or 
wash the vegetables, but cook them in the liquid as quickly 
as possible. 

7. Cook the strong flavored vegetables in a large amount of 


water and in an uncovered vessel so the volatile oils may escape. 


8. 


Add salt after vegetables are partially cooked to avoid hard- 
ening the tissues. 


Remember to cook vegetables as quickly as possible and to 


cook them only until they are tender. Quick cooking tends to 
preserve the color, original flavor, and texture. All vegetables 
at their best are tender, but never mushy. 
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BOSTON BAKED BEANS 


2 cups dry pea beans or Y% pound salt pork 
Great Northern beans 4 tablespoons molasses 
1% quarts water ', teaspoon mustard 


1 teaspoon salt 


Soak beans in water overnight, or boil beans two minutes 
and soak for one hour. Add salt and boil gently 45 minutes. 


Make cuts through the rind of the pork about 4 inch apart. 
Put half the pork in a bean pot or deep baking dish. Add beans 
and rest of pork, exposing only the scored rind. 


Mix molasses and mustard with the cooking liquid from the 
beans. Pour over the beans. Cover baking dish. 


Bake at 250° F. (very slow oven) 6 to 7 hours; add a little 
hot water from time to time, if beans seem dry. During the 
last hour of baking remove the lid to let the beans brown on top 

Makes 6 to 8 servings. 


For shorter baking: Boil pork 45 minutes along with beans. 
Add molasses and mustard and bake at 300° F. (slow oven) for 
three hours. Remove the lid the last 30 minutes to let the beans 
brown on top. 


BAKED LIMA BEANS 


1 large package frozen lima beans 2 tablespoons butter 
Y, teaspoon prepared mustard Y, cup water 


3 tablespoons brown sugar 


Mix all ingredients and place in buttered casserole. Cover. 
Bake one hour in moderate oven. 


Mrs. George Byrd 
Cowee Club 


HARVARD BEETS 


2 cups cooked beets 4 tablespoons cornstarch 
Y cup vinegar 2 tablespoons sugar 
Y, cup water Pinch of salt 


Mix sugar and cornstarch and salt. Add water and vinegar. 
Cook until thickened. Add beets, and heat thoroughly. 
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BROCCOLI AU GRATIN 


2 (10 oz.) packages frozen soup 

chopped broccoli % cup buttered toasted bread 
2 (10% oz.) cans undiluted cream crumbs 

of chicken or cream of celery 1% cup grated sharp cheese 


Cut broccoli in small blocks; cook until barely tender. Drain. 


Bring soup to a boil; mix with broccoli. Place in serving 
dish; sprinkle with crumbs and cheese. Serve at once. Makes 6 
servings. 


BROCCOLI AND MACARONI HOLLANDAISE 


3 tablespoons butter or margarine 34 cup mayonnaise 


3 tablespoons flour 1% cups (7 oz.) elbow macaroni 
14% teaspoons salt 2 cups cooked broccoli (chopped) 
1/8 teaspoon pepper Y cup grated American cheese 
1144 cups milk 


1. Melt butter, stir in flour, salt and pepper. Add milk gradu- 
ally, stirring constantly. Cook until thickened, stirring occas- 
ionally. Fold in mayonnaise. 


2. Cook macaroni in boiling salted water only until tender. Drain, 
rinse and drain again. 


3. Put layer of macaroni, broccoli and sauce in greased 114 
quart casserole, ending with sauce. Sprinkle with cheese. 


4, Bake in moderate oven (350° F.) about 20 minutes, or until 
thoroughly heated. Serves 4 to 6 


Mrs. W. W. Berry 
Higdonville Club 


FRIED CARROTS 


Try fried carrots for a change and see your family enjoy this 
“so good for you” vegetable. 

Wash, pare and cut carrots on the bias. Boil, until just 
tender, in water to which a little salt and sugar have been added. 
Cool, Dip carrots in 4% cup cream. Roll in flour seasoned with 
salt and pepper. Fry in deep fat until brown. 


Mrs. George Byrd 
Cowee Club 
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CORN CASSEROLE 


2 cups corn, cut off the cob, 1 can cream of mushroom soup 
(frozen or canned may be used) 1 tablespoon sugar 
3 eggs, well beaten 1 teaspoon salt 


Mix all ingredients. Pour in casserole and crumble crackers 
over top (cheese crackers are good). Bake in 350° F. oven for 
45 minutes. 


Mrs. E. M. McNish 
Cartoogechaye Club 


CREAMED EGGPLANT CASSEROLE 


Cut eggplant into cubes and cook until tender in salted wa- 
ter. Add 1 teaspoon vinegar or lemon juice. Do not mash. Make 
a seasoned white sauce using 114 cups milk, 3 tablespoons but- 
ter, 3 tablespoons flour. Alternate layers of eggplant and white 
sauce until all are used. Sprinkle buttered crumbs on top. Bake 
in moderate oven until brown. 


Mrs. Harriett Echols 
Mulberry Club 


EGGPLANT CASSEROLE 


2 tablespoons water Salad oil 

2 eggs 1 medium-sized onion, chopped 
1 medium-sized eggplant, sliced 4 medium-sized tomatoes, sliced 
34 cup fine dry bread crumbs Cheese sauce 


Method: Combine water and eggs; beat well. Dip eggplant slices 
into egg mixture. Coat with bread crumbs. Cook eggplant in 
shallow hot salad oil until lightly browned on both sides. Drain 
on absorbent paper. Arrange alternate layers of eggplant, onion 
and tomatoes in buttered 2-quart casserole. Pour cheese sauce 
over eggplant mixture. Bake in 350° oven for 30 minutes. Makes 
4 to 6 servings. 


Mrs. Ashley R. Russ 
Cullasaja Club 


CREAMY SCALLOPED POTATOES 


Prepare five cups of sliced raw potatoes. Combine one can 
cream of mushroom soup with one-half cup milk and one medium 
onion, chopped fine. In a buttered two quart casserole arrange 
alternate layers of potatoes and soup. Cover and bake at 375° F. 
for one hour. Uncover and bake an additional 15 minutes. 


Mrs. W. W. Berry 
Higdonville Club 


— 130 — 


HASH-BROWN ONION POTATOES 


Prepare four cups of diced raw potatoes. Cook in 14 cup 


butter or margarine until lightly browned. Add one cup onion 
soup. Cover, simmer 10 minutes. Remove cover and cook ap- 
proximately five minutes, or until potatoes are done and the 
liquid absorbed. Stir frequently. Makes four servings. 


Mrs. W. W. Berry 
Higdonville Club 


POTATO HOT POT 


3 medium Irish potatoes, diced 2 teaspoons chili powder 
1 small onion, minced Y, teaspoon salt 
34% cups tomatoes 14 teaspoon pepper 


In small amount of bacon drippings, lightly saute potatoes 


and onions for 10 minutes. Add tomatoes, chili powder, salt and 
pepper. Cover and simmer about 30 minutes. Add 1 cup cooked 
green beans, if desired. Serve hot, sprinkled with grated cheese. 


(2) 
(3) 
(4) 
(5) 


Mrs. Ella Peek 
Walnut Creek Club 


CANDIED SWEET POTATOES 


medium-sized sweet potatoes 1'4 cups sugar (white or brown) 
cup hot water YY teaspoon salt 

cup butter 

Partially cook sweet potatoes in boiling water (about 20 


minutes). Cool and peel. 


Slice 14 to 14 inch lengthwise of the potato. Put in a baking 
dish in layers. Don’t pack too closely. 


Make a thin syrup of sugar and water, cooking for about 
five minutes. Add butter and salt. Pour it over potatoes. 


Bake in a moderate oven until potatoes are clear and syrup 
heavy. 


More syrup may be added if necessary, so that the potatoes 
will not be dry when finished. Two cups of cane syrup may 
be substituted for the sugar: the water should then be 
omitted, or one cup of sugar and 34 cup of syrup may be 
used. Cinnamon or one teaspoon of lemon extract may be 
added at the same time as the butter. 


— 131 — 


SWEET POTATO CROQUETTES 


1 one-pound can sweet potatoes 4 teaspoon salt 

1 egg YY, cup finely chopped nuts 

1 teaspoon orange rind 2 tablespoons melted butter 
1 tablespoon brown sugar 1 can whole cranberry sauce 


Combine mashed potatoes, slightly beaten egg, orange rind, 
brown sugar and salt. Form mixture into balls, and roll in nuts. 
Put on greased baking sheet, make a nest with the back of a 
spoon in top. Dribble with butter. Bake in 400° F. oven for 20 
minutes, or until brown. When ready to serve put a spoonful of 
cranberry sauce in the center of each croquette. 


Miss Delpha A. Reed 
Franklin Club 


SWEET POTATO AND APPLE SCALLOP 


3 medium-sized sweet potatoes Y, cup brown sugar or honey 
3 medium-sized apples Y4 teaspoon salt 
3 tablespoons butter 


Slice apples and potatoes after peeling. Place in alternate 
layers in a buttered baking dish with bits of butter and sugar 
or honey. Add water if necessary. Bake in moderate oven until 
tender and brown. The potatoes may be raw or cooked. Pine- 
apple may be substituted for apples. 


Miss Delpha A. Reed 
Franklin Club 


ESCALLOPED OKRA 


1 small onion or 2 cups cooked okra 
14 teaspoon salt Diced or grated cheese 
4 teaspoon pepper egg 

2 tablespoons butter 34 cup bread crumbs 


1 can okra (154% oz. size) 


Add chopped onion, salt, pepper and butter to okra. Ar- 
range cheese, beaten egg and bread crumbs in alternate layers. 
Top with buttered crumbs and bake in moderately hot oven until 
brown or golden. 


Cold meat may be used instead of cheese, and rice crispies 
may be substituted for the bread crumbs. If these changes are 
made, bake in covered dish. 


Mrs. Esther R. Greene 
Carson Club 
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BUTTERNUT SQUASH 


Pare squash, remove seeds, and cut into one inch chunks. 
Steam in a small amount of water until soft. Add salt, sugar, 
and butter to taste, and simmer five or ten minutes until ready 
to serve. 


Mrs. R. G. Mays 
Patton Club 


STUFFED TOMATOES 


6 medium-sized tomatoes Y cup buttered crumbs 
Y, cup soft bread crumbs Salt 
'4 cup chopped cooked meat Pepper 


1 tablespoon fat 


Wash tomatoes, cut a thin slice from stem end. Remove 
pulp. Mix with meat, soft bread crumbs, melted fat, and season- 
ings. Fill tomato shells with this mixture, cover tops with but- 
tered crumbs. Bake in a moderate oven (350° to 400° F.) until 
tender. Six servings. 


Chopped nuts or mushrooms may be used instead of the 
cooked meat. 


SCALLOPED TOMATOES 


6 medium-sized tomatoes Salt 
3 tablespoons fat Pepper 
Bread crumbs 


Peel tomatoes, cut into pieces. Place a layer of tomatoes in 
an oiled baking dish. Add salt, pepper, bread crumbs, and fat 
Repeat until dish is filled, making last layer of crumbs. Dot 
with bits of fat. Bake in a moderate oven (350° to 400° F.) about 
30 minutes. Serve from baking dish. Canned tomatoes may be 
used. Six servings. 
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